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Several Hundred of the moſt approv'd Rzce1 PIs in 


CookERY, PASTRY, 
 ConFECTIONARY, | | PickLES, 
Corpiars, | | PRESERVING, 
CoSMETICKS, | OYRUPS, 
JeLLIESs, [| ExcL1sn Wes, Kc. 


Illuſtrated with Forty- nine large CoppRR PLATES, 
directing the regular placing the various Diſhes on 
the Table, from one to four or five Courſes: Alſo, 
Bills of Fare according to the ſeveral Scaſons r 


every n of the Year. 


LIE EWISs E, 


The Horſe-ſboe Table for the Ladies at the We In- 
ſtalment at indſor, the Lord Mayor's Table, and 
other Hall Dinners in the — of London z with 


a i 7. able, &c. 


By CHARLES CAT IE A 


Lately Coox to his Grace the Duke of Argyle, the Earl of 
— . Lord C — . 


To which is added by way of Avrandix. 


Near Two Hundred of the moſt approv'd Receipts in Phyfick | 
and Surgery for the Cure of the moſt common Diſeaſes incident 


to Families: 


THE COLLECTION OF A NOBLE LADY DECEASED. 


AWork defign'd for the Good, and Au . 
for all Families. 1 
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HE Art and Myſtery of Cod Kk R 


ſcending to me from my Father, who was 
| excellent in his Profeſſion, having extrac- 
ted the Duinteſcence of the Art from a long Race of 
Predeceſſors, all of them practical Cooks of ſome Emi- 
nence; and beſides theſe Advantages, 1 having had 
Opportunities of ſerving ſeveral noble Perſonages 
both at home and abroad; as his Grace the Duke 
of Argyle, the noble Lords the Earl of Pontefract, 
Lempſter, Cornwallis, and other noble Peers; and 
alſo the Honourable General Wood in Flanders; 
the Lord Whitwerth in ſeveral Embaſſies to Ber- 
lin, he Hague, Sc. E/quire Poley, to the Illuſtri- 
ous Houſe of Hanover, and General Wade in Spain 
and Portugal, in the Near 1710. Theſe have given 
me Opportunities, nor have 1 been wanting to my 
ſelf in laying hold of them, to furniſh my ſelf with 
whatſoever Improvements were to be made from the 
various Practices of other Nations, and if any were 
to be met with worth regard, to adapt them to my own. 

Having thus by long Praftice and Application, 
gualify'd my ſelf for my Profeſſion, 1 at length deter- 
mined no longer obſtinately to refuſe complying with 
the frequent Urgencies of ſeveral of my Acquaintance, 
but to communicate thoſe [mprovements I have made 
in the Art for the Aſſiſtance of thoſe of my 9 
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having been, as it were Hereditary, de- 
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Experience, and likewiſe for the Public Good. 

- Nor will it, in my Opinion, be any diminution or 
lefſening of the Value and Eſteem of ſuch of my Bre- 
thren who are thorough bred and accompliſh'd Cooks, 
if Gentlemen be made acquainted with ſome of the 


depend upon the unartful Management of a Taverns 
bred Dabbler in the Myſtery of Cookery, who by 
a ſullen Reſervedneſs often conceals his Ignorance. © 


formanges, nor unjuſtly decry that of others; yet I 
may juſtly venture to ſay, that I have not only given 
intire Satisfaction to.thoſe noble Maſters before men- 
tioned, but alſo what I have publiſh'd, are almoſt 
the only Books, or bat one or two excepted, which o 
late Years have come into the World, that have been 
1 the Reſult of the Author's own Practice and Experi- 
ence For tho' very few eminent practical Cooks have 
ever car d to publiſh what they knew of the Art, yet 
ſome have been prevailed upon for a ſmall Premium 
from a Bookſeller to lend their Names to Perfor- 
mances in this Art unworthy their owning. _T 
But to inſiſt no longer on theſe Matters, I ſhall 
now apply my ſelf to give ſame Account of what 
may he expected from theſe Sheets. 


Horld with 49 Copper Plates, which I perſuade 
my ſelf will be ſingularly uſeful in that they exhibit 
at one View all that is neceſſary for furniſhing ele- 
gantly a Gentleman's Table. 

By the Aſſiflance of theſe Plates a Gentleman may 
be enabled at one View to chuſe what Service he likes 
beſt upon any particular Occaſivn, and he will find a 
Bill of Fare ready ſetiled to his Hand upon all the 
PVarieties that may occur thro' every Stage of Life 


and Advance of his Fortune, upon ſuch Days as ſhall 
7 ; 'E be 


ho have wanted many of my Advantages and 


ſtated Rules of the Art. They would not then ſo much 


Tho" I would not too highly applaud my own Per- 


I bave here, beſides ſome hundred choice Receipts, 
and eſpecially of Soups and Fiſh, preſented the 
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N 
be remarkable, and which he ſhall deſire to diſtin- 
guiſh upon any joyful Occurrences. | 

Theſe are metbodically diſpos'd according to the va- 
rious Months inthe Tear, not only for one, but ſeve- 
ral Courſes, and to 7 or ꝙ Diſhes of an oval Table 
with all manner of Varieties in Seaſon ; together 
with Pottages and Diſhes for the Side-board, the 


Names of every Diſh being engraven within its 
particular Circle. ah 


All is perform'd in ſo exatt and regular a Man- 
ner, that a Method is pointed out for ordering an 


Entertainment in the moſt elegant Way; that there 


is no danger of miſtaking, nor any need for other 
Direction or Aſſiſtance. 


As Plates 1, 2 are an Oval Table for January of 
5 Diſhes and 2 Courſes; Plates 3, 4. for February of 
5 Diſhes and 2 Courſes; Plates 5,6 for March, of 
the ſame; Plates 7, 8 for April; 9,10 for May; 11, 
12 for June; 13, 14. for July; 15, 16 for Auguſt; 
17, 18 for September; 19, 20 for October; 21, 
22 for November; 23, 24 for December. 

Plates 25, 26, 27, 28 are an Oval Table for 7 
Diſhes and 4 Courſes; 29, 30, 31, 32 Tables for 9 
Diſhes and 2 Courſes; Plate 33 for 4 Diſhes and 4. 
Courſes; Plates 35, 36 for 2 Diſhes and 3 Courſes, 
Plates 37, 38 for 3 Diſhes and 3 Courſes; Plates 39, 
40, 41 for 2 Diſhes and 4 Courſes; Plate 42 is for 
March, April and May for 17 Diſhes. Plate 43 for 
June, July and Auguſt, for 17 Diſhes; Plate 44. for 


September, October and November, the lie 


Number; and Plate 45 for December, January and 
February, the like Number; 46 is a long Table of 


all Sorts of Fiſh; 47 is the Form of a Lord Mayor's 
Table furniſhed ; aud 48 the Form of the furniſhing 


Tables at the Halls in the City of London: Plate 
49 repreſents the Table for the Ladies in the Form of 
an 2 at an Inſtalment Dinner at Windſor. 
The Deſign of this Piece is rather to promote good 

2 | Houſewifery 
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The PREFPA CE. 


Houſewifery than Luxury, not ſo mach to prompt 
zo Epicuriſm, and gratifying capricious and fantaſti» 
gal Palates, as to inſtruct how to order theſe Provi- 
ſons our Iſland is furniſhed with, in a wbolſome, na- I 
tural, decent, nay, aud elegant Manner, yet not in 1 
[o rude. and homely one, but that they may be befit- - 2 

ting the Table of a Nobleman or a Prince : to order 
them ſo that they may delight the Eye, and gratify a 
reaſonable Palate as well as ſatisfy the Appetite, and. 
conduce to Health at the ſame time that they do to 
the Nouriſbment of the Body. "4; 5 
It gives not Directious ſo much for Foreigu Diſhes, 
but thoſe we have al bome ; and indeed, we baue 
no need of them, nor their Methods of Cookery, whoſe 
Scarcity of what we enjoy, obliges them to make a 
Pertue of Neceſſity, aud to endeavour to ſupply by 
Arts what is deny'd them by Nature. 


- 


Our Iſland is bleſt with an uncummon Plenty and 
Pariety of moſt, uay, I may venture to ſay all the 
Tubſtantial Neceſſaries of Life; the produce both of 
re Land and Sea, whether Fleſh, Fowl or Fiſh, and 
alſo. Fruits, edible Roots, Plants and Herbs, the © 
Produtt of our Fields, Meadows, Orchards and Gar- 
dens, in ſuch Plenty that ſcarce any of our neigb- 
bouring Nations can boaft the like ;, for Fleſh, as 
Beef, Mutton, Veal, Laml, Pork, Bacon, &c. what 
Market in Europe, nay in the World, can ſpew the 
like, as Leadenhall ? which is but one of the many 
that ſupply the ſingle Cjty of London, and they not 
much inferior, even to the Surprize of Foreigners 
and as for Fouls we have no Scarcity, either tame 
or wild; as for Fiſh, the Seas that ſurround Great 
Britain, and the innumerable Rivers that water the 
Inland Parts, ſufficiently ſupply us with that : wit- 
neſs Billingſgate, Fiſſiſtreet- Hill, and many Fiſh- 
Mongers in all our Markets, and interſpers'd thro' 
the City, that ſcarce a Capital Street is without: As 
fer Fruits, Herbs, edible Roots and Flowers, Stocks 
(5a 8 e Marker, 
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ſalicient Demonſtratious of our Superabundance ': 
So that it may juſtly be ſaid of Great Britain as 'of 
the Land of Canaan, that it is a Land flowing 
with Milk and Honey. N 
Being thus liberally provided by Nature, our De- 


fign is to inſtruct how this Liberality may be ordered 


and prepared in the beſi manner, ſo as to be wholſome 
to the Body and grateful to the Palate, without be- 
ing unreaſonably chargeable to the Pocket, and not 
in a rude unpoliſb'd manner, bat ſo decent and ele» 
gant, as may become the Grandeur of the 1171 
Nobleman, or Magni ſicence of the greateſt Ma- 


narch. 


Some of our Nobility and Gentry have been too 
much attach'd to French Cuftoms and French 
Cookery, /o that they have not thought themſelves 


capable of being well ſerv d,unleſs they ſent for a Cook 


from a Foreign Country, who, indeed by the Poverty 


of his Country (compar'd with our own) and tht 
fippant Humour of its Inhabitants, whoſe Gouſls 
are continually changing, is conſtrain d to rack his 
Invention to diſguiſe Nature and loſe it in Arty 
rather to puzzle than pleaſe the Palate. - 

Indeed, I know no reaſon that we in the midſt of 


our abundant Variety, ſhould ſo far ape any of our in- 


digent Neighbours, as to dreſs our more delicious Fare 


| after the Humour of the (perhaps vitiated) Palates 
of ſome great Perſonages or noted Epicures of France, 


as a la Dauphine, a la Maintenon, a la Sante 
Menehout, a la Mentizeur, 6c. as if Engliſh 


Palates were not as nice Judges of good Eating as 


French ones. 3 en 
But not to dwell longer on this Subject, I muſt 


acquaint the Reader, that. what follows by way of 


Appendix, is not the Performance of the ſaid cele+ 
brated Author, but is added by a judicious Hand, 
from the Improvements made by the moſt experienced 


Perſons 


Market, Covent Garden, and many- others, are 
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vii The Paxrracy 
Perſons in the ſeveral Branches of Houſewifery there treated 
on, and many of the Recipes are from the Collection of a noble 
Lady deceaſed, to whom the World is very much obliged. 
Zy the Aſſiſtance of this Appendix, a Miftreſs of a Houſe or 
. Houſekeeper will be enabled to furniſh not only a good Pan- 
fry, but a well. ſtored Cellar with good Engliſh Wines and pot- 
al Liquors of our own Growth and Produfion, not inferior to 
tboſe of France, Spain, or Portugal, in Goodneſs end Agrecable- 
neſs to Engliſh Conftitutions, but vaſtly inferior in Price, which 
will be always at hand, either to refreſh or repair languid 
and exhauſted Spirits; to entertain Friends; and alſo to 
fore the Cloſet with refreſhing Cordials proper upon any Emer- 
" genty, either to preſerve Health or to reftore it. 
Nor are there wanting Coſmeticks for the helping, preſervin 
and recovering the Complexions of the Fair Sex. For theſe 
and the Phyſical Receipts we are bebolding to the Maniſeript of 
à noble and generous ſpirited Lady deceaſed, to whom. we and 
Mankind are indebted for her rich Collection of excellent Re- 
ceipts in all the ſeveral Branches in the Appendix, never be- 
fore made publick. | 
And as to the Pbyſical Part, that will put the Mother of 4 
Family into a Capacity to adminiſter to themſelves, their Chil- 
dren or their Servants, labouring under any of the Aches, Pains, 
Sores, or any of the many Maladies therein mentioned, which 
often happen in a Family, without the Trouble of ſending or go- 
ing to Phyſician, Apothecary, or Surgeon, which to many Fami- 
lies in the Countries is frequently very troubleſome as well 
a; chargeable, by reaſon of their great Shane from them. 
And alfo thoſe generouſſy-diſpos d Gentletoomen that are cha- 
.ritably diſpos'd to be ſerviceable to their poor and afflited 
1 Neighbours, will by the Peruſal of this Book, be inſtructed hozy 
to exert their Beneficence, evithout greatly burdening their 
* » Parſes, or fatiguing their Perſons. The Recipe's being gene- 
| aps fuch as are cheap, eafply procured, and as eafily pre- 
8 „ pared; and they will thereby. obtain not only a good Name 
x (which the Wiſeman ſays, is rather to be choſen than precious 
. Ointment) but merit the Thanks, good Wiſhes and Prayers of 
their poor afflified Neighbours to whom their generous A,. 
zance ſball afford Relief. | „ 
Whoever ſball make uſe of this, will find the Particulars 
worth their Notice, and the Produce, worth their Pains; and 
that the Succeſs will not fail their Expectation, and ſo anſwer 
the End and Aim of the generous and charitable Perſons who 
er, and the Editor, whois a Well-wiſber to Man- 


Hall adminif} 
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kind in general. 
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2 nale Stock for Fiſh on. 8 


AK E N Flounders, Fel, 
705 Whitings; lay them in 2 
| broad Gravy- pan, put in 4 
Fa aggot of Thyme, Parſly and Onions; 
ſeaſon them with Pepper, Salt, Cloves 
and Mace; then pour in as much Wa- 
ter as will cover your Fiſh; Put in a 
Head of Sellery, and ſome Parſly Roots, 
Boil it very tender about an Hour, then 
ſtrain it off for any Uſe for Fiſh or Mea- 
ger Pottages: This Stock will not keep 
B above 


2 The Compleat Ciey 


above a Day: If you will make a brown 
Stock, you muſt paſs your Fiſh off in 
brown Butter, and ſtove it; then put in 
your Liquor and Seaſoning. 


T TOP a good Stock for Soops 


V * 


0 1 
E + 


* k 1 
\ n 
* * 
13445 Sn 
8 & 


AKE a Piece of Brisket Beef, a 
i Neck of Mutton, a Knuckle. f 
Veal, and a Fowl ; waſh them and put 
them in your Pot, which fill up with ſoft 
Water, and when i it boils, skim it clean ; 
chen ſeaſon it with a Faggot of Herbs, 
whole Pepper, Salt, Cloves and Mace, 
and put in a Cruſt of Bread : Boil all 
very well, but take out your Fowl and 
Knuckle of Veal before they are boiled 
to Rags ; ; ſtrain all for 985 DS 


and Country COOK. 5 


To make good Gravy. 


OU may lay ſome Slices of Ham or 
Bacon at the botton of your Gravy- 
pan; ; put in ſeveral Pieces of Beef pretty 
thick; then lay on Slices of Onions and 
Sellery, or Leeks, alſo a little Thyme 
and Parſly ; ; ſtoye it gently till it comes 
to brown; then put in ſome good Broth, 
and you may have it what Colour you 
mm Strain it off for Uſe, 


Spaniſh Olio, the cheap . ay. 


| T AKE Mutton, Beef, Veal, Lads 

and Pork, cut in two Pound Pieces; 
then ſer them off, or paſs them in a 
Stew-pan ; then take two Pigeons, two. 
Teal, one Duck, two Chickens, four 
Snipes, two Woodcocks, one Pound of 
Polonia Sauſages, one Pound of Lean 
Ham ; paſs off all, then ſtove all in-a- 
deep Pot, with Lettuce, Savoys, Sellery, 
E 2 _ © "Endive, 


„ ge gran WM 


„ 4 
4 _ The Compleat City | 
Endive, a Faggot of Herbs, and ſome 
Garlick, with a little Saffron, and a Hand- 
ful of large Dutch Peas; ſeaſon it with 
Pepper, Salt, Cloves and Mace ; ſtove all 
tender, and ſkim it well ; ich make a 
Coolio with fome Peas or Aſparagus, to 
lap over, and a few forc't Lettuce, and 
Heads of Aſparagus ; ; ſo diſh your Roots 
and Meat in Rows, your Fowl' a top, 
then your Coolio ; ſo cover it, and ſerve 
mn full of Liquor. + 


Spaniſh Tureene he eaſy Way. 
JAKE a Piece of Brisket Beef, cut 


it into three Pieces, a Pound each 
Piece, the ſame with a Breaſt of Veal; 
and Lamb, and Mutton, ; ſkim it well, 
then put in two Chickens, or a Fowl, 
and two Pigeons, two Partridges, and 
two Teal; ſome Lettuce, Sorrel, Parſly, 
Sellery — Endiye ty d up in Faggors ; 
Keaſen it with Pepper, Salt, Nurmeg, 
Cloves and Mace ; put in two or three 
Heads of * Galick, ſome Slices of Ham, 
a Handful 


”— 


and cb C O 0 K. 5 5 


a Handful of French Beans ſplit, and the 
fame Quantity of Peas; ſtove all well 
and tender, and ſkim it Tr; "rake out 
your Chickens before they are too much, 
and your Lamb likewiſe; then diſh up 
your Meat and Roots mixt, and your 
Chickens at top; ſerve away ru and 
N Kim d _ clean, © 


| Sorrel Soop with Eggs. : 


Y OUR Stock: muſt be made with « 


- ** Knuckle of Veal and a Neck of 


Mutton, well ſkim'd and clean; put in a 
Faggot of Herbs; ſeaſon with: Pepper, 
Salt, .Cloves and Mace, and when it is 
well boiled and tender ſtrain all off; then 
let it ſettle a little, and ſkim all the Fat 
off ; then take your Sorrel and chop it, 
but not ſmall, and paſs it in brown But- 


ter; put in your Broth and ſome Slices 


of French Bread ; ſtove i in the Middle a 
Fowl, or a Piece of a Neck of Mutton ; 
then garniſh' your Dim with Slices of 


"my * 


6 The Com eat City 

fry'd Bread and ſome ſtewed Sorrel, and 
poach ſix Eggs, and lay round the Diſh, 
or in your Soop ; ſo ſerye away hot. | 


Savoy Soop. 


18 AKE four ſmall Savoys, ſet off two, 
and take out the Inſide, and fill ir 
up with Forc'd- meat, and tie them round 
with Packthread, and ſtove them in your 
Soop; then take the others, cut one in 
Quarters, ſhave the other fine, then paſs 
it off in Butter, and put in good Broth 
and Gravy ; ſeaſon with Pepper and Salt, 
garniſh with forc'd Savoy, and put in the 
Middle two Pigeons, or a Piece of Mut- 
ton; ſkim well and ſerve away hot. 


Veal Soop. 


AKE a Knuckle of Veal and cut it 
to Pieces, boil it with a Pullet and 
half a Pound of Jordan Almonds beat 
ſmall; ſtove it well and very tender: 


You 


' 


vou may boil a Chicken to lay in the 
Middle; then ſkim it clean, and ſeaſon 
it with Salt and a Blade of Mace; then 
take the Volks of four Eggs and beat 
them up in a little cool Broth; ſo draw 
it up thickiſh as Cream, and ſerve it 
ay hot. 1 208 


Veal Soop with Barley. 


OUR Stock muſt be with a Fowl, 

a Knuckle of Veal and ſome Mut- 
ton ſeaſoned only with Mace ; then 
ſtrain all off; put in half a Pound of 
French or Pearl Barley ; boil it one Hour, 
ſeaſon it well, and boil in the Middle a 
Fowl or two Chickens; and juſt as you 
Revs it put in * . Parſſy. 


— Mutton Broth. 


Y OU muſt have one. Neck * one 
Loin of Mutton, cut them into fix 


Ficces each joint; then waſh it from the 
= Blood ; 


FE 


Blood j then pur In a J mel Water as 
will cover it; ſeaſon with Pepper, Salt, 

a Faggot of Herbs, Cloves and Mace: 
then put in two or three ſlit Onions, and 
a few Marygolds ; when it is boiled one 
Hour and a half, ſkim off the Fat, and 
put in ſome Slices of toaſted Bread, and 

diſh up with your Chops in the ö 


of your Dihe 8 92 O01 03 F 5. i 
A n. > Soop with Poached | 
— Egg. e 


8 7 


v OUR Stock muſt ie a. ch bel 1 
Chicken, then beat half a Pound of 
Almonds in a Mortar very fine, with che 


Breaſt of a Fowl; then pur in ſome 


White Broth and ' ſtrain it off 21 chen 


ſtove it gently, and poach eight Eggs 
and lay in your Soop with a French 


Roll in the Middle, filled with minc'd 
Chicken or Veal ; fo- ſerve it hot. 


7421 z 
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14 2 
1 


1 d n med. 


iz. a Neek, a Loin, « or A Breaſt, 
-.-. IC 000; Pieces, waſh. it, put a2 

much Water as will cover it; then when 
it boils, ſkim, it clean, and ſeaſon it 
with Pepper and Salt, ſome dic'd -Car- 
rots, Turnips, ſome Onions, a Faggot 
of Thyme and Parſly, and ſome Barley; 
ſtove all this well together; ; then ſkim it 
well : You may put in a Knuckle of 
Veal, br a Sheep's Head finged with the 
Wool on, enk d and ſcrapꝰd, and 1 it will 
be white ; fo ye away with the Meat 
. ee 


* <4, o * * * 
4 1441 ” £ 4 
* 
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2 


| ig Shak Mutton, 


=_ 


TAKE Ws 7 or 1 of Many: 

cut it into fix, Pieces, ſeaſon it wich 
Pepper and Salt, then paſs them off on 
both Sides in a Frying-pan or Stew-pan; 
pur to them ſome * Broth, a Fag- 


1 got 


got of Herbs, ſome dic d Carrots and 
Turnips fry'd off; and two Dozen of 
Cheſnuts blanch'd; and three or four 
ſmall Lettuce; ſtew all this well toge- 
ther: You may put in half a Dozen 
ſmall, round, whole Onions, and when 
very tender, ſkim off the Fat well, and 
ſerve away ; garniſh with forc'd Lettuce 
and . _ | Carrots ſlic'd. 


Lentil Sec. 


TA K E one Quart of Lentils, put to 
them a Gallon of ſoft Water, two 
Pounds of good Ham or Pickle Pork, 
two Pounds of Mutton, two Pounds. of 
Pork; ſeaſon with all Spice and Salt; 
put in a Faggot of Herbs, and ſtove all 
very tender; fave a few whole to put in 
a French Roll for'the Middle ; the reſt 
pulp off thickiſh as Cream, fo ſerye 
away; garniſh with Bacon and Lentils, 


4 


15 


pr Coun 8 OO k. 


9 


Melot Soop. 


AK E one Pound of Melot and 
ſteep it one Hour in good ſtrong 
Broth; then ſet it on a gentle Fire to 
fimmer ; ſeaſon with Salt and Mace, then 
put in two Pigeons and a Quart of good 
Gravy ; ſtove it two Hours, make a Rim 
of Paſte round the Edges, and lay ſome 
Melot ſtoved round with ſome Slices of 
French Bread. 


Oyſter Soop. | 


OUR Stock muſt be of Fiſh, then 
take two Quarts of Oyſters, ſet them 
and beard them : Take the hard Part of 
the Oyſters from the other, and bear 
them in a Mortar with ten hard Yolks 
of Eggs; put in ſome good Stock, ſea- 
ſon it with Pepper, Salt and Nutmeg ; 
then thicken up your Soop as Cream; 
2 put 
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put in the reſt of your Oyſters, and gar- 
niſh with * 


Carp or Tench Soop. 


T A K E. two Carp, one cut to Pieces, 
and paſs it off; put to it ſome good 
Fiſh . che other you muſt force and 
bake gently, or ſtove it in your Soop, 
ſeaſon with all 8 pice, Gloves. and Mace, 
Salt and a Faggot of Herbs ; ; then cut 
the Tail of a Lobſter into Dice, and put 
in with the Melt of your Carp; ſkim it 
clean, and garniſh with the Row fry'd, 
and WER and- * * 


* 


| Almond Soe. 


* 


ouR Bic muſt be of Veal ind; a 
- Fowl, then beat a Pound of Jordan 
bod very fine in a Mortar, with the 
Volks of ſix hard Eggs, putting in a lit- 
e cool Broth ſometimes; chen put in 

1 as 
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as much Broth as you think will do; 
ſtrain it off, and put in two ſmall Chic- 
kens and ſome Slices of French Bread; 
ſeaſon it gently, ſo ſerve away; garniſh 

with Whites of Eggs beat up. 


#2 © *S £ 


"Ries Seer 


7 OU muſt Aga it with the fame 
Stock as aboye· mentioned, put in 
half a Pound of Rice and a Pint of good 
Gravy, and a Knuckle of Veal, 9 it 
tender; ſeaſon with Mace and dalt; then 
make a Rim round your Dith, and gar- 
niſh with Heaps of Rice: You may co- 
lour ſome with Saffron, and put one Heap 
of Yellow; and another of White, and 
ſerye away hot. 


5 Water 
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Water Souch, with Perch, Eels, 
5 and Flounders. 


AKE twelve Perch, two Eels, and 

fix Flounders : You muſt cut your 

Eels into Pieces ; your Perch and Floun- 
ders muſt be cut croſsways, three Cuts 
to each; put as much good Broth or 
ſoft Water as will juſt cover them ; put 
in a good Handful of pick'd Parſly, and 
fix Parſly Roots cut in long Slips, two 
ſmall Oniops in Slices; ſeaſon with Salt 
and a Blade or two of Mace; ſkim it as 
it fimmers, half an Hour will do them; 
- when you ſend them to Table, you muſt 
ſend Liquor and all with them, and a 
Plate of brown and white Bread and 
Butter, as if for Tea; garniſh with Parſly. 
boiled, and Parſly Roots. 


Stewwed 
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Stewed Beef. 


8 UT it into Pound Pieces, and paſs 
" it off brown, or you may waſh it 
and ſtew it in good Broth or Water ; put 
in ſome dic'd Carrots, Turnips, and quar- 
ter d Savoys ; alſo flic'd Cabbage, and 
whole Onions ; ſeaſon it with Pepper, 
| Salt, Cloves and Mace; and when all is 
very render, roaſt ſome Sippets, and ſerve 
away; you may thicken with brown 
Butter and Flower. | 


Hodge - Podge. 


F. AKE Mutton, Beef, Veal and Pork, 
and cut them in Pound Pieces; put 
as much Liquor as will coyer them, and 
ſkim. clean; put in a Faggot of Herbs, 
and ſome dic'd Carrots, Turnips, and 
quarter 'd Savoys, with twelve whole 

Onions; 
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Onions ; put in a Quart of Gravy 3 
ſtove all tender, ſkim it well, and ſerve 
away hot. hy 


V. o 3 We 2 8 1 


Broth made of Veal, Mutton, and a 


„ Fowl; ; then put into your Pot a good 
| Fowl, and as much. Broth as will cover 
it, and put in half a Pound of Vermy 


Jelly; ſtove it two Hours, put in ſome 
Mace and Salt, and à Pint of Gravy; 
ſkim it and ſerve away hot. | 


Beef à la Dobe. 


Foxx a Rump or Buttock of Beef, 


lard it and force it, then pas it off 
brown; put in ſome Liquor or Broth, 
and a Faggot of Herbs; ſeaſon with Pep- 
per, Salt, Cloves and Mace; ſtove it 
four Hours very tender, and make a 
Ragoo 


and Country C OO K. 17 
Ragoo of Morelles, Trouffles, Muſhrooms, 
Sweetbreads and Pallats, and lay all over; 
garniſh with wn and ſtick Atlets 
——_— | $1.35 43% TWIVS i144 10 


Fe +4 2 


"I: a 10 Made in Pieces. 


AKE a Buttock, and cut it in two 
Pound Lumps, lard them with groſs 
Lard ſeaſon'd; paſs them off brown, and 
then ſtove them in good Liquor or Broth 
as will juſt cover Meat; put in a Fag- 
got and ſeaſon with Cloves, Mace, Nut- 
meg and Salt; and when tender {ſkim all 
well, and fo ſerve away hot or cold. 


LEARY 


Ambphilia's of Beef, Veal, or 
Mutton. 


TAK E two Necks or two Loins, and 

bone them, leaving the upper top 
Bones on about an Inch; then lard one 
with Bacon, the other with Parſly ; ſkewer 


C them, 
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them, and you may either ſtove them or 
them; you may fry ſome Cucum- 
bers, and ſtew them after, and lay under 
or make a Sauce Robert with Onions, 
Muſtard, Vinegar and Gravy, and lay 
under either ſtewed Fler, or _— 
as you pleaſe. 


M clo Soop $ weer 


y ou "lh have two TP wks 
cut the Inſide into ſmall Dice, then 
paſs: them off in Butter Gold Colour ; 
put in half. a Handful of Flower, then 
put in two Quarts of Cream, ſeaſon with 
Sugar, and ſtir it about gently, and when 


'tis as thick as Cream, garniſh with Sa- 
voy Biſkets and Melon _ 


: ns ee. erg 
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Ox Head ſewed, or: Forcd and 


Collered, hot or cold. 


* OU muſt bone your Cheeks, and 

ſoak them twelve Hours in luke- 
warm Water; then take them out and 
wipe them dry with a Cloth, and cut 


them ſquare, waſhing the Infide over 


with Volks of Eggs; then ſeaſon them 
with Pepper, Salt, Cloves and Mace, 
and chop ſome Parſly, Thyme, Sage and 
Onions two Handfuls together, and ſtrew 
all over your two Cheeks as thick as a 


Crown-piece ; then roll it up very tight 
and tie it with Packthread, and you may 


either boil or bake it, and ſerve it either 
hot or cold. | 


— 


Beef Oliues. 


(OV T Rump of Beef into long Steaks, 
cut them ſquare, and waſh them 
with an Egg and ſeaſon them; lay on 
C2 | ſome 
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ſome Force-meat, and roll them and tie 
them up faſt, and either, roaſt them or 


Rove them tender ; ſauce chem with Shal- 
lots, Gravy and Vinegar. 


py . = 8 = * * 
e 17 £ K 5 4 


52 Beef Searlet. 
TAKE a Bricket EY of Beef * rnb 

all over half a Pound of Bay Salt, 
a a little White Salt mixt with it; 
then lay it in an earthen Pan or Pot; turn 
it every Day, and in four Days it will be 
Red ; then boil it four Hours very ten- 
der, and ſerve it with Savoys, or any 
Kind of Greens, or Wen with _ d 
raw Parſly all round. 


Ox Tongues and Udders ; Roaſt 
the Udders Forc'd. 


V ov muſt firſt boil off your Tongues 3 
and your Udders, then make a good 
Force meat with Veal; and as for your 


Tongues 


PA * 


and Country COOK. 2r 
Tongues you muſt lard them, and your 


Udders you muſt raiſe the Inſide, and fit 
them with Force-meat, waſhing the In- 
fide with the Yolk of an Egg ; then tie 
the Ends cloſe, and ſpit them and roaſt 
them; make a Sauce with Syrup of Cla- 


a 25 with Lemon. peal and Thyme. 


1 


OUR Toth muſt be ſmall; twelve 


kens ; they muſt be Sheeps, or Stags, or 
Hogs Tongues; they muſt be in a red 


nach, French Beans' and Savoys, Carrots 


ö and Turnips, and Colliflowers; ſo ſerve 
your Chickens in the Middle; ſauce with 
malen Butter, and ſerve away. 

TL | PE 

'3 


ret or Gravy ; you may draw the Udders | 


Sheep Tongues, Se. and Chickens 
will make a Diſh with three Chic- 


Pickle, the ſame as for Hams ; then lay 
Greens betwixt every Tongue; as Spi- 


p | „ ES Tongues 


— CSE 
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Tongue Comport. 


pF 


1 AKE twelve ſmall Tongues, Calves 


er Sheeps, and boil them off tender, 
and ſkim them; then lard the half of 
them very well, and make a clear Am- 
ber coloured Coolis, and put in your 
Tongues; ſtove them half an Hour, then 
ſkim off the Fat; ſqueeze in an Orange, 
and ſerve them in your Coolis as wia e as 
Cream, ſo ſerve away. 


Ox Thigns a la Mode. 


T AKE large Ox Tongues and boil them 


- tender ; then blanch them and take 
the Skim off, and lard them on both 


Sides, leaving the Middle ; then brown 
them off and ſtove them one Hour in 
good Gravy and Broth ; ſeaſon with Spice 
and a Faggot of Herbs, and put in ſome 

Morelles, 


2 
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Morelles, Trouffles, Muſhrooms, Sweet- 
breads, and Artichoke Bottoms; then 


ſkim off the Fat, and ſerve them eicher 
hot or cold. 3 | ::7 0 


Scotch Collops Brown. . 


TAKE a Philler of Veal, cut it in thin * 
Collops and hack them well; ſeaſon 
them with Nutmeg, Pepper and Salt, 
then fry them off quick and brown; 
then brown off a Piece of Butter Gold 
Colour, thicken'd with Flower, and put 
in ſome good clear Gravy ; then put in 
ſome Muſhroms, Morelles, Trouflles, and 
Force-meat Balls, with Sweetbreads dic dz 
ſqueeze in an Orange or Lemon; toſs up 


your Collops quick and thick, ſo ſerve. 


White Collops. 


ou muſt cut them ſmall, and hack "2 
chem well; ſeaſon with Nutmeg and | 

Sue and paſs chem quick of 2 Pale. Co- 
CS - lour 
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Jour in a ſmall Bit of Butter; then ſqueeze 
in a Lemon; put in half a Pint of Cream 


and the Yolks of four Eggs; tols them 


up thick, and ſerve away quick. 


' Veniſon in Blood. 


OUR Shoulder, Neck, or Breaſt 

muſt be boned, lay it in ſeaſoned 
Blood twelve Hours, as you find in che 
Receipt below; then roll up your Neck 
or Breaſt with ſome of the Set Blood and 
Sweetherbs, and roaſt it or ſtove it gently 
in good Broth and Gravy, with Shallots 


and Claret, ſo ſerve away hot. 


Mutton 0 Shoulder) iz Blood. 


* OU muſt kill a Sheep, or Lamb, or 
Calf, and mix ſome with Salt, ſtirring 

it about; then lay your Mutton in this 
Blood; ſeaſon with Winter Savory, Sweet- 
marjoram and Thyme ; then chop a lit- 
"2 | . . tle 
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tle Suet ſmall, and ſtir it all on the Fir 
until chick; then ſpit your Mutton and. 
cover it all over with a Caul, ſo roaſt f it 
well. | 


Sa 4 4 4 4 ++} 9 
oo 


| ; Veal g N. bole: 


TAKE a Phillet of Veal, auff it, 100 25 

it and half roaſt it; then ſtove it 
gently in good Broth and Gravy. till ten- 
der, two Hours will do it; then make a 
Ragoo of Sweetbreads and Muſhrooms, 
toſs them up with the Yolks of Eggs 
and Cream, and the Juice of a0 Orange. 
and lay over. 6 


A 3 Knuckle of Veal. 


* OU muſt have a Pewter one made 

with a Skrew, or you may do it with 
an Earthen one; put in it a Knuckle of 
Veal, and a Bit of Beef, with two or 
5 three 


— —— — 4 —— 
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three Heads of Endive and Selle: 


or three Onions whole, and a B — 
Mace, half a Pint of Water, and a Fag- 
got of Thyme and Parſly, with Pepper 
and Salt; then cover it cloſe and boil it 


in a Pot or Copper three Hours; then 
rake it out and diſh it up ; take out the 
Faggot of Sweet-herbs, ſo ſerve away 


5 Veal Carle . 


TAKE + a Neck of Veal, cut it into 
Bones, and lard one Side, and fry them 
off quick; then thicken a Piece of But- 
ter with a little Flower and an whole 
Onion; put in ſome good Gravy, as much 
as will juſt cover them, and a few freſh 


| Muſhrooms and Force-meat Balls; ſtove 


them tender, ſkim off the Fat, and ſqueeze 
in a Lemon; ; ſeaſon them and ſerve 


away. 


Fricando's 


)  Fricando's of m_ 2 


TA K Ea Phillet of Veal, cut it into ix 
large Collops, an Inch thick, lard them 
a then ſheet a Pan with far Bacon, 
and lay your Veal, lard downwards ; put 
in a Pint of white clear Broth, and two 


Blades of Mace, and ſtove them two 


Hours till all the Liquor is gone ; they 
will be of a Gold Colour ; ſo ſerve them 
with thick Gravy. 


Calf's Head Collered and P hed, 


OU muſt bone it and cleanſe it well; 
then waſh it with Egg and ſeaſon it 
with Pepper, Salt and Nutmeg, Thyme, 


and Parſly; put on ſome Force-meat, and 


roll it up and boil it tender; then take 
it out and lay it in Sturgeon Pickle ; let 
it lie four Days, when you may uſe ie in 
Slices as you do Sturgeon. & 


: Calf's 
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Culf's Head Aicgſſ d 


OUR Head muſt be well cleaned 

and boiled tender; chen cut it in 
| ſquare Pieces as big as a Walnut ; then 
toſs it up with Muſhrooms, 'Sweetbreads 
and Artichoke Bottoms, Cream and the 
Yolks of Eggs ; ſeaſon it with Mace and 
Nutmeg, and ſqueeze in a Lemon, fo 
ſerve away 10. 


Calf 's Head Haſ d and Grill d. 


OU muſt ſplit it and cleanſe it well; 
then boil it very tender, and fave one 
half and waſh it over with the Volk of 
an Egg, and ſeaſon it with Pepper, Salt 
and Nutmeg, and grate over ſome crum'd 
Bread; then boil it, or ſet it before the 
Fire, and it will brown; cut the other 
| half into Pieces, and roſs it up with 
#46. Butter, 
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* Butter, Shallot, Mu ſhrooms, Sweetbreads 
and Coxcombs, and a few Capers, with 
a little Gravy; or you may do it white 
with Volks of Eggs and Cream; then 
ſcald the Brains and fry them in Batter 
with the Tongue, and Slices of Bacon 
and fry'd Parſly ; and when you diſh up, 
lay the Head in the Middle, and the Brains, 
Tongue, Bacon and Farſiy round ; he ovary 
in an Orange. 2 


4 * - * + © 
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* O U muſt boil them tender and take 

out the Bones; then plump ſome 
Currans, and put in half a Pint of Cream 
and the Volks of two Eggs, a little melt- 
ed Butter and Sugar, ſo ſerve away hot. 


Lamb's Head I hole. . 


2 OU muſt have two, one muſt be 
whole, the other ſplit; then the Li- 

ver, Lights and Heart muſt be boiled 

tender 
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Sy and chop d ſmall, and toſs d up 
with Butter, Pepper, Salt, Thyme and 
Farſſy, with, a little Cream and freſh 
Muſhrooms; fave a Bit of the Liver to 
fry and put round the Diſh with Bacon ; 
then ſtove the whole Head and two Halves 
in ſome good Broth and Gravy abeut an 
Hour ; then bread off your Halves, and 
waſh them with Yolks of Eggs, and and broil 
them, or lay them in the Oven's Mauth 
1 a Quarter of an Hour, and fo ſerve them 
in the Middle of your Haſh, and gar- 
niſh with-'fry'd Bacon, Liver and Parſly. 


. - Fu * 
x 


"Ms ron Die 


TAKE « 2 de of Mutton IG 
Parts roaſted, and let it cool ; then 

raiſe the Skin all up to the Knuckle and 
cut off all to the Skin and the Knuckle; 
fave the Blade-bone and broil it, and make 

a good Haſh with the reſt of it ; put in 
ſome Fights (ucumbees, Capers, and good 
Gravy 
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Gravy and Shallot, and toſs it up, ay 
lag the Laeken ud ee 


e * 71 8 


I Shale 1 


TAKE a Leg of Mutton and farce i it, 

lard it and Sick ſix Cloves of Garlick 
in the Hind-part of it; then ſtove it ten- 
der; or you may roaſt it and make a 
| Sauce with Capers, Shallots, Gravy, But- 
ter and Vinegar, and ſo e it e 
a n W nn 


7 make Duh 1. 


7 OUR Piece a be cut from the 
, Hind-part of the Buttock, or a lean 
| Piece; then take a Gallon of Pump Wa- 
ter, put in two Pounds of Bay Salt, two 
of White Salt, fix Ounces of Salt' Peter, 


and four of Peter Salt, one Pound of 


Fourpenny Sugar, fix Bay Leaves, one 
| Ounce 


e —— Cy 

Ounce 'of Lapis Prunella; mix all this i 

your Liquor; then put in your Beef: Let 

it lie ten Days; then take it out and dry 
it with Deal Sawduſt in a Chimney, and 
in ſix Days it will EC A 


N 2 


For Leg 'S eg of Maron Hom Falhiah 


Favs of 


e 


# i Sen Hoch 21 10 Ack: N 
7 OU muſt have Hid-Quarcers very 
large; and cut Jigget Faſhion, chat 
is a Piece of the Loin with it; then cub 
it all over firſt with Bay Salt, and let it 

lie one Day; then put it into the ſame 
Pickle above-mentioned, and in ſeven 
Days it- will be red through; then hang 
it up by the Handle, and Smoke-dry it 
with. Deal Duſt and Shavings, making a 
great Smocher under it, and in five Days 
it will be ready 3 you may boil it with 
Greens, and it will cut as red as a Cherry; 
ſo ſerve it Ham Faſnion. * 


21. 
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To Deg? slecß⸗ Tones: Hogs 
- Tongues, and Neats e f 


TT mu + iy 1 "MO bur Deal 
Chips and Sawduſt ; you muſt make 
a gentle Smother with it, and hang up 
your Tongues; and in fix Days they will 
be ready ; they muſt not be hung low 
but about twelve Foot above your Smo- 
ther, otherwiſe they will taſte too ſtrong 
of Smoak, and be dried too ſoon ; then 
take them down and Mo them up in A 
9 Place from the Fire. 


A Breaft of Mutton Collar d. | | 


AKE it and bone it, and ſeaſon it 
with Pepper, Salt, chop'd Thyme 
and Parſley ; ; then waſh. the Inſide with 
the Yolk of an Egg, after which you 
muſt roll 1 it up and tie it tight with Pack- 
D thread ; 


34 _ The; Compleat City 
thread ; then either bake, roaſt, or boil 
it; cut it in Slices, leaving one large 
Piece; then make either a Sauce with 
Oyſters or Capers, or Butter, Shallot, and 
Gravy, or you may cut ſome Cutlets 
and lay round ; and then garniſh with 
lic d pickled Cucumbers, and Le. 


Pluton Collops. 


Take a Leg. or Neck, or "Lok of 

_ Mutton, take out all the Sinews and 
cut it in ſmall thin Slices; hack them 
well; ſeaſon them with Pepper, Salt, and 
a little Shallot chop'd ſmall ; then ſtrew a 
little Flower on them, fry them quick, 
and put in a little Gravy and Mangoe, or 
Capers, and tols them. up quick. 


\ 


| Roylets and Kidneys. 


TAKE eight large Mutton Rumps 

and boil them very tender; then 
take large Kidneys and lte them, 
ſkewer 
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ſkewer them croſsways am broil them; 
then take the Rumps and waſh all over 
with Yolks of Eggs 10 ſeaſon them with 
Pepper, Salt, Thyme, Parſly and crum' d 
Bread and broil them; ſauce them with 
Butter, Gravy, Shallot and 5 ſo 
ſerve them hot. 


Culer Roaſted. 


Take a Neck or Laan cut it in 1 
hops, ſeaſon them with Pepper, 
Salt, 1 hyme and Parſly, and ſpit them 


every one an Inch apart; then roaſt them 


| off quick and ſauce them with Gravy, 


Shallot, Horſe-radiſh and Vinegar ; ſo 
ſerve away hot. 


. Cutlets n Papers. 


AKE a Neck of Veal, cut it in 
Bones and hack them, leaving the 


1 oP of the Bone bare about an Inch; 
2 chen 


CY 


- 
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then ſeaſon them and lay Force- meat over 
one Side, and fold them in Writing Paper 


and broil them: Vou muſt butter pare 
_— ſo ſerve _ _ Lone 


ua campen, 


T AKE a Neck of Veal and cut it in 
thick Cutlets; trim the Top of the 
Bone, lard one Side, and then fry them 
off; put in ſome Gravy, Muſhrooms and 
Sweetbreads;/ and ſtove them thick; 
er - a x Lemon, and ſerve away: hot. 
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Lamb with Rice. 
AK E a Fore-Quarter and roaſt it 
about three Parts; take a Pound of 
Rice and put in two Quarts of good 
Broth and two Blades of Mace and ſome 
Salt and Nuemeg 3 ſtove it one Hour, 
and take it off; put in ſix Volks of 
Higgs and wo Pound of Butter; then 
put 

Pn 
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put your Lamb in Joints in the Diſh, 
and the Rice all over ; waſh it over with 

Eggs, and ſo bake it. 


A Pillo of Veal. 


TAKE a Neck or Breaſt of Veal half 
roaſted, and cut it in ſix Pieces; ſea- 

ſon it with Pepper, Salt and Nutmeg, 

and butter the Inſide of your Dith ; then 

| Rove a Pound of Rice tender with ſome 
good white Broth, Mace and Salt; you 
| muſt ſtove it very thick ; put in the 
Volks of ſix Eggs; ſtir it about very well 
and cool it, and put ſome at the Bot- 
tom of your Diſh, and lay your Veal in 
a round Heap and cover it all over with 
Rice ; waſh it all over with the Yolks 
of Eggs, and bake it one Hour and an 
half; then open the Top and pour in 
ſome good thick Gravy, and ſqueeze in 
an Orange, and fo ſerve away hot; gar- 
niſh with ſlic d Orange and Veal Cutlets. 


„ 
f 
1 
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A Pillo. 


TAKE a Pound of Rice and ſtove it 

with two Pullets, ſome Mace and 
Nutmeg, and a good Piece of Butter; 
ſtove this well and dry, ſo that your Rice 
will ſeparate; then diſh up your Fowl 
and lay your Rice all over, or in Heaps : 
You may colour ſome. with Saffron and 
ſerve in Heaps; garniſh with Slices of 
fry'd Ham, or Sauſages fry d. 


Calf's Head Swprye. 


NO muſt bone it and not ſplit it, 
dleanſe it well, and then fill up the 
vacant Place with Force-meat, and make 
it in the ſame Form as before; you may 
put in the Middle a Ragoo, and cover 
it with Force- meat; then waſh it with 
Egg, and crum it, and bake it, ſo ſerve it. 


Lamb's 


— 
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Lamb's Head Haſh'd. 


(CLEANSE it well and boil it, tile che 
Liver, Lights and Heart, and mince 
them; put in a Piece of Butter, Pepper, 


Salt and Vinegar, and a pickled Cucum- 
ber; then broil one half of the Cheek, 


and the other plain; fry the Brains and 


Tongue with a Slice. of Bacon and Parſly, 

or boil the Brains, and Tongue, and 
Parſly with ſome melted Butter and Vine- 
gar, and ſerve it that way; either Way is 


Raaſt iron aud Stewed 


Cucumbers. 


TA KE a Chine, Loin, or Neck of | 

Mutton; lard one half with Parſly, 
the other with Bacon, then roaſt ic: You 
muſt pare your Cucumbers, cut them in 


large Dice, and take out the Seed and 
D 4 fry 
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fry them; put to them a little Flower, 
brown them and put in ſome good Gravy, 
Pepper, Salt and Vinegar, and ſtew them 
an Hour, ſo ſerve them under your Cu- 
a 


"4 — 4 * 
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you cok, ve : A: Neck kl Loi 

they muſt be boned; only leaving the 
top — about an Inch long on; you 
muſt draw the one with Parſly, and the 
other muſt be larded with Bacon very 
cloſe ; ſkewer: them and roaſt them, 
or ſtove or bake them juſt as you pleaſe; 
then fry off ſome Cucumbers, and ſtew 
them and put under; ſeaſon your Cu- 
cumbers with Vinegar, Pepper, and Salt, 
and Shallot minced; then lay your Sauce 
under your Phillets of Mutton, and gar- 
niſh your Diſh with Horſe-radiſh and 
Pickled Cucumbers. | 


5 


5111 Mutton 
: of 
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Mutton in Blood. 


T A K E a Shoulder juſt killed, and fave 
the Blood of a Lamb, mix it with 
Salt, Penny-Royal, Winter Savory and 
Thyme cut very ſmall ; lay the Mutton 
in this eight Hours, chop about four 
Ounces of Beef Suet, and put to it a 
Quart of your Blood and Herbs, and ſet 
it on the Fire until thickiſh ; ſpit your 
Mutton and lay on your Blood, Wrap a 
Caul over it, and roaſt it. 


| Mura with Oyſters. 


T AKE a Leg or Shoulder of Mutton, 

raiſe ſix Holes with your Knife, then 
roll up your Oyſters in Eggs with Crums 
and Nutmeg, and ſtuff three into every 
Hole; if you roaſt it put a Caul over, 
if boiled in a Napkin; then make ſome 
good Oyſter Sauce and lay under 0 ſo 
ſerve. r hot. 


Mu tton 
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Mutton Grilled with Capers. 


TAK E a large Breaſt and boil it ten- 
der; then carbonade it all over; 
waſh it over with the Volks of Eggs, and 
ſeaſon with Pepper, Salt and Crums of 
Bread, and a little chop'd Thyme and 
Parſly ; then broil it gently ; make ſome 
good Sauce with Butter, Capers, Gravy, 
Shallot and dic'd Mangoe or Muſhrooms; 
ſo ſerve away hor. 


Collar d Mutton, Veal, or Lamb. 


TAKE a Breaſt and bone it, then 
waſh the Inſide with Egg; ſeaſon 
with Nutmeg, Pepper, Salt and Mace; 
lay a Sheet of Bacon over it and ſome 
Force-meat half Inch thick; then roll 
it up tight and ſkewer it with fix Skewers 
and tie it with Packthread, and either 
bake it, ſtove it, or boil ar roaſt it: You 
may 
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may cut it in Slices or ſend it whole, 


garniſhed with Patties or Cutlets ; ſauce 
it with good Gravy, Butter, and Juice of 
an Orange; fo ſerve away quick and hot. 


A Saddle of Mutton and | Kidneys. 


Ss 2 AKE a Fore-Chine of Mutton, raiſe 
the Skin and draw it with Thyme 
and Lemon, and force ſome Part with 
Sauſage Meat ; then take twelve Kidneys 
and force them, and ſkewer them and 
broil them, and lay round with Horſe- 
radiſh between, and Gravy under. 


Phillets of Beef Larded. 


OU muſt cut out the Infide of a 
' Sirloin of Beef all in one Piece, and 
lard the Middle with good Bacon, and 
the Ends with Parſly ; you may either 
roaſt it or ſet it in the Oven's Mouth, or 
dobe it or ſtove it; make a clear Gravy 
Sauce 
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Sauce nds or Caper Sauce, or a Ragoo 
a or ſtewed TO or Endive. 


'& 
- 


. 7 


i 7 Chine of Be. it; in Bones. 


V OU 1 have a . cut * 

very narrow in ten or twelve Pieces; 
ſeaſon it with Pepper, Salt, Thyme and 
Parſly, alſo Crums of Bread; ſpit them 
every one, but not too cloſe, and roaſt 
them off quick; then make a Sauce with 
Capers, _s; Shallots, and Gravy and 
Horſe-radiſh ; diſh away an e 
with Horſe-radiſn. 


* Sauſages. 


V OU muſt cut the beſt, of the Lean 
of the Pork and chop it fine; put as 
much Fat as Lean; ſeaſon with all Spice, 
Pepper, Cloves and Mace beaten, and 
ſome Salt, Winter Savory and Thyme; 
then cleanſe your Skins and fill them, but 
1 


ee. or 
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not too full, and tie them in Lengths 
and uſe them; you muſt prick them 
firſt; or ſet them before you fry them. 


j 


Polognia Saulages. 


T AKE four Pounds of lean Buttock 
HOT of Beef, cut it to Pieces 3 put into 
it one Pound of dic'd Suet, one Pound of 
dicd Bacon, ſeaſon with all Spice and 
Pepper juſt bruiſed, and with Bay Salt 
and Salt Peter mixt up with your Sea- 
ſoning; then tie them up in Skins as big 
as your Wriſt: You muſt mix in a little 

Powder of Bay Leaves, then dry them 

as you do Tongues, and eat them with 
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A KE a Leg of Pork and make a 
Stuffing with Sage, Onion, Parſly, 
Pepper and Salt, Crums of Bread, a lit- 
„ | tle 
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tle Fat, and two Eggs; then ſtuff your 


Pork with it, after which lay a Caul all 
over it, and roaſt it; when half. roaſted 


take it off and ſcotch it with a Knife and 
criſp it. 


"Turkey Salage 


+ EF IF 2 


Y ov au either boil or ETY your 


Turkey, and take all the Breaſt and 
Fleſh off, and cut it in Pieces, putting 
in ſome bearded Oyſters rolled in Eggs; 
ſeaſon with all Spice beaten, | and ſome 


Nutmeg ; put in ſome Marrow and then 


fill your Skins, after which you may either 
boil them or fry them; you may hack 

your Oyſters and Marrow ſmall if you 
— and put in ſome Thyme and 


Parſly, grated Bread and Sweetherbs, and 
Combs and Muſhrooms; ſo broil them 


when you ſend them away. 


A Hog's 


Zr. ))) f Pqd0 ꝓ— oo DE. TR 


and: Country COOK. 47 


A Hog's Head Cheeſe Faſhion. 


V OV muſt bone it and lay 1 it to cleanſe 


twenty-four Hours in Water and 


Salt, and ſcrape it well and white ; lay 


Salt on the Inſide, to the Thickneſs of 
a Crown-plece and boil it very tender ; 


then lay it in a Cheeſe-Prefs, cover it 
with a Cloth, and when cold it will be 


like a Cheeſe ; you may ſouſe it. 


Pork Cutlets. 


J AKE a Loin or Neck of Pork, cut 

off the Skin and cut it into Cutlets; 
ſeaſon them with Sage, Parſly and Thyme 
cut ſmall, Pepper and Salt, and Crums of 


Bread; mince all together and broil them; 


ſauce them with Muſtard, Butter, Shal- 
lot, Vinegar and N ; ſo ſerve them 
away hot. 


4 Pig 
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A Pig Lamb Faſhion. 


oy ou muſt kin 1 it and leave the Skin 
whole with the Head on; chen chine 


it down as Mutton, and lard it with Le- 


mon- peel and Thyme, and roaſt it in 
Quarters as Lamb; the other Part fill 
full with a good Country thick Plum- 
Pudding; ſew up the Belly and bake f it; 
the Pig will look as if roaſted, © 


A Pig. Rolliard. bs 


T AKE ic and Yate it, leaving the 
Head whole, and waſh it over with 


Egg ; feafon it with' Pepper, Salt and 


Nutmeg, and lay over ſome Force- meat; 
then roll it up, and either roaſt it or 
bake it, or ſtove it: Vou may cut it in 
fix Pieces and ſend the Head in the Mid- 
dle; make Sauce with the Brains and 
Sage, Butter, Gravy, and Vinegar, fo ſerve 
away hot, 
A Pig 
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A Pig in Fell. 


NUT it in Quarters and lay it in your 
> Stew-pan;- to one Calf's Foot and 
the Pig's Feet, put in a Pint of Rhe- 
niſh Wine, the Juice of four Lemons, 
and one Quart of Water; ſeaſon with 
Nutmeg and Salt; ſtove it gently two 
Hours; let it ſtand till cold, and * it 
up in its — N 


4 Pig Roar. 


O My put in the Belly a Piece 
of Bread, ſome Sage and Parſly chop'd 
ſmall, and ſome Salt: Sew up the Belly 
and ſpit it and roaſt it, then ſplit it and 

cut off the Ears and Under-Jaws, and 
lay round, and 'make a Sauce with the 
Brains, thick Butter, Gravy and Vinegar, 
and lay under: Make Curran-Sauce in a a 


Cup. * 


E ii Pig 
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Pig Three Ways. 


OU muſt firſt fin your: Pig up to 
the Ears, and then cut it in Quar- 
ters and draw it with Thyme and Lemon 
as you do Lamb, or roaſt it plain as 
| Lamb ; fend it to Table with. Mint Sauce, 
aalälangd garniſh with Water; creſſes ; then take 
the Skin and make a good chick Plum 
Pudding Batter with good Suet, Fruit 

3 and Eggs; fill up the Skin to the Ears, 
1 which ſew up, and put it in your Oven 
and bake it, and it will appear as a roaſt 
Tig. Another Way is, when you go to 
kill your Pig, Whip him abaut the Yard 

till he lies down; then ſtick him, ſcald 

him and roaſt him, and he, will eat well; 

or you may bone him and ſtuff him with 
good Savory Farce-mear, . or roaſt him 
\ 2% wich Sage, Salt and Bread in His 
clly, and-ſerve with, Curran-Sauce, and 
Savory-Sauce under. Rs 


„ * 
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| Veniſon Rolled, - Ford and 
Roa ſted. 


TRE a Neck and bone it, ſeaſon it 


with Pepper and Salt, make a Force- 
meat with a Piece.of the Lean of the 
Neck and Suet, Thyme, Parſly and Shal- 


=, ## » $% 


Chine or Leg of Pork Roaſted and 


" Stuffed. 


TAKE the Leg or Chine and make a 
Scuffing with Sage, Parſly, Thyme, 
and the fat Leaf of the Pork, Eggs and 
Crums of Bread; ſeaſon with Pepper, 
Salt, Nutmeg and Shallor, and ſtuff ic 
thick; chen roaſt it gently, and when a 
quarter roaſted cut the Skin in feveral 
Slips; make your Sauce with Lemon: peel, 
Apples, Sugar, Butter, and Muſtard. 
TTY E 2 Potato 
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Potatoe Pudding. 


THE muſt firſt be boiled, then peel 
them and beat them in a Mortar to 
three Pounds, one Pound of Butter and 
ſix Eggs; ſeaſon with Pepper, Salt and 
Nutmeg ; ; beat all this together; then 
boil it or bake it; make a Hole in the 


Top, and put in 12 melted Burr er as 
you do to a Peas Pudding. nat 


Potatoe Pye Sweet. 


V OU muſt firſt boil them half enough, 
then make a good Poff-paſte and lay 
in your Potatoes, and betwixt every one 
a Lump of Marrow rolled i in Egg; cut in 
ſome Slices of Orange and Lemon: peel, 
and a little Sugar; then make a Caudle 
with Cream and Eggs, and a little Sack, 
and when your Pye is bak'd, take off the 
Lid and pour all your Caudle over ite 


9 5 Almond 
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Almond Cheeſecakes. 


V. OUR Curd muſt not be hard, to a 
Quart put in half a Pound of Al- 
monids beat very fine; then half a Pound 


of Sugar, four Naples Biſkets, half a 


Pound of Currans, one Pound of melted 


thick Butter, and a little Roſe or Orange- 


Flower- Water; mix all well together, 
then ſheet your Pans and fill them: you 
may make ſome plain without Currans. 


Friday Pudding. 


O a Quart of Cream put in eight 
Yolks of Eggs, four Naples Biſkets, 
ſome Sugar, a little Sack, ſome grated 
Nutmeg, and fix Ounces of Butter; then 
ſir. it on the Fire till it comes thick, and 
it will fry in the Pan as you do a Tanſy, 
and turn out clean; garniſh with flic'd 


Orange. Rc t 12 „ 


E 3 Walnut 


$4 e Quniplear Ly 


1 Tort. 


Prei, 640 an — wenn in 4 Mor- 
tar with three Bifkets, the Volks of 
ſeven Eggs, ſome Sugar, Sack, Orange - 
Flower Water, and half a Pound of melt- 
ed Butter; then ſlieet a Diſh wich Puff. 
paſte and bake it half an Hour; after 
this Nick. on the Top ſome Slices of Ci- 
tron and ſome peeled Walnuts. 


% 


8 CITES 5 Tort. 


[2.5 ) 11 1 8 8 0 8 | 
v. ov: muſt * them arſe and > 
them, and then ſheet a Diſh with 
Puff- paſte, and berivixt every Cheſnut 
put a Lump of Marrow rolled in Eggs, 
and ſome Orange and Lemon: peel cut 
ſmall; then make a Cuſtard and put all 
over it, and garniſh with roaſted * 
nuts all over, 
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V oun Norbert wk be cut ve 

ſmall and boiled very tender; tien 
put as much Suet chopd ſmall as the 
Quantity of your Cow-heel, and as many 
Currans and Raiſins as the Quantity of 
both; then ſeaſon with Nutmeg and Gin- 
ger; mix it up with ten Eggs, ſix Spoon- 
fuls of Flower, and ſome Salt; after 
which butter your Bag, and either bake 
it or boil it, and when boiled, ſtick on 
2 Top ſome Slices) of Orange and Le- 

on- peel candy'd; ſo ſerve it with melt- f 
4 Butter under. 
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Herb Pudding with Liver. 


TAKE a Calf's Liver and boil it, and 


then cut it to Pieces; put in ſome ©”; ö 
Thyme, Parſly, Winter Savoty, Sweet- 2 
E 4 marjoram,  * 
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marjoram, Penny-royal, and a little Spi- 
nach ; chop all this together ; ſeaſon with 
Pepper, Salt, Cloves, Mace and Nutmeg ; 
then put in eight Eggs with a Handful 
of. crum'd Bread, and..one Pound of Beef 
Suet ; ;. mix. all. well together, then butter 
your Cloth and bake it in good Puff- 
io if you boil it, ee wich 0 
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POULTRY. 


 Pullets s Boy 4 3 Turcd. 


* 


B05 ONE: "chem as whole as 1 fill 
the Bellies with Cheſnuts, Muſhrooms, 
Force- meat Balls and Sweetbreads ;- lard 
the Breaſt with groſs Lard; then paſs them 
off in a Pan brown, and either ſtove them 
or roaſt them: Make a Sauce with Oy- 
| an and 1 and lay under them. 


. 74 . 
” 4 
144 


Pullet wich ui 


T' RUSS: your Pullets to boil, finge 
them, waſh them and blanch them 
off white; then ſtove them down with 
Endive ty'd up in Faggots, and ſome 
clear white Broth, and when enough ſea- 
ſon them; pour out ſome of the Liquor 
| 3544 and 
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and put in ſome Cream and Yolks of 


Eggs ; 17 ſo ſhake it together and ſerve it 
hot. 4 2 T1 3 O 4 


| Pullets with Cheſnurs. : 
T RUS 8 ben to bol and ſinge them, | 


and ſoak them in warm Water; hea 
take chem out and dryethem with a Cloth, 
and fill the Bellies with Cheſtiues; Oy- 
Niels and Lumps of Marrow rolled in 
Yolks ef Eggs; ſeaſon wich Nutmeg and” 
Salt, and put one in a Bladder and tie 


it up eloſe and boil it; two will make 


a Diſh; then fauce W with: melted 


Butter, Gravy and the Juice of an Orange. 


—— 
* 


Land Ray les, a Patty. 


TH EY are the belt of Birds for a Pyt ; 
you muſt truſs them with the Heads 

on cloſe to the Pinion, and force che Bodies 
With a light Force: meat made of 'Sweet- 
breads and Muſhrooms; then lay at the 
Bottom of your Cruſt ſome Forceameat, 
and 
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and then your [Quails, and over theth 
over with Slices of Bacon; lay berweeh 
every one = hard Egg, and lid your Pye 


with a good Puff. paſte, and bake it one 
Hour; then open it and put in ſome But- 


ter and Gravy thickened, and che Juice 


of w_ Orange. 


* 9 
411 : 


Turkeys 3 Oykters. * 


Tau. 88 3 to boil, ard. one, the 
© other | plain; 3 half roaſt them, then 
ſtove chem . in. good Gravy and Broth; ſea- 
Ton with Salt, Nutmeg and LI and 


when tender, make a Ragoo, with Sweet- 


breads, Muſhrooms, thick Butter and 
Gravy, with the Juice of Oranges, and 
lay over. 


Chickens with Sellery. 


B OIL them off white with a Piece of 
Ham, then boil off two Bunches af 
Sellety ; cut them two Inches along the 
White End, and lay them in a Sauce- pan; 
put in dome Creum, Butter and Salt; 

ſtove 


—— 
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ſtove * a little and thickiſh; then 
lay your Chickens in your Diſh, with 


your Sellery between; garniſh with flic'd 
Ham and Lemon. | | | 


| Chickens with Tongues, Colli- 


flowers and Greens. 


T AKE fix Hogs Tongues, boil them 
and ſkin them, fix Chickens boiled 
off white, one whole Colliflower boiled, 
and ſome Spinach; put your Colliflower 
in the Middle of your Diſb, your Chic- 
kens about, and between a Tongue with 
Heaps vf e round, and Slices of 
Bacon. 


| Chickens Dia | 
Y OU muſt lard them and force the 
Bellies and paſs them off; then ſtove 
chem in good Gravy and | Broth Gold 
Colour: Make a Ragoo of Muſhrooms, 
Morelles, Trouffles and Coxcombs, and 


when your Chickens are enough, diſh up, 
| ” ne 
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lay your Ragoo over, and garniſh with 
Pectit-patties and fry d Sweetbreads. | 


Scotch Chickens. 


TAKE your Chickens and cut them 

in Quarters ; ſinge them and waſh 
them well, and then put as much Wa- 
ter as will juſt cover them; put them on 
a gentle Fire, and when they boil ſkim 
them well and put in ſome Salt, Mace and 
Nutmeg, a Faggot of Thyme and Par- 
ſly, and a little Pepper; and when your 
Chickens are tender, chop half a Hand- 
ful of Parſly and put it in your Chicken ; 
then beat up fix Eggs, Volks and Whites 
together, and as your Chickens boil up, 
put in your Eggs a top, and your Chic- 
kens will be clear; ſo ſerve all together, 
the Broth will be very clear. 


Chickens . arrinate. 


V OU muſt either roaſt them firſt or 
boil them; then cut them in Quar- 
ters and lay them in a Pint of Rheniſh 
Wine 


* 
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Me 09d. lixde Saffron, ang Salt, and 
— a Batter with ſome of the fame 3 
afterwards dip them and fry them in cla- 
rify'd Butter, and ſerve them with melt- 
ed Butter, Gravy and the Juice of Orange, 
and garniſh with Pettit-parties : This Way 
is good to lay round a Fricafly of Chic- 
__ or Rabbirs _ the ſame yi N 


Turkeys a la Breefe. 


RE AK the Breaſt-bone and fill the 
Belly full of Piſtachoes, Cheſnuts, 
Fores-meat Balls, Sweetbreads and Mo- 
relles, and Lumps of Marrow rolled in 
Volks of Eggs; ſeaſon all well with Spice 
and Salt; lard one Side with groſs Lard 


and half roaſt it, or paſs it in a Pan Gold 
Colour; put in ſome good Gravy, and 
ſtove it gently, alſo a Faggot of Sweet- 
herbs. and two Onions, with a little Bit 
of Ham, and when enough make a clear 
Amber Lear with Grayy, and pour all 


over 
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over when you diſh i 165 * mm n | 
Ogtter. Patties. 


Pigeons au Poir. 


AKE a good Force-meat of Veal, 
take ſmall Squails and ſtove them 
off in Grayy ; fill the Bellies with Force- 
meat in the Shape of a Pear; flick a Leg 
a top, and it will be the Bigneſs of a 
Windſor-Pear, waſh them over with an 
Egg, and crum. dem and * em 


gently. 


Ane Forc d and e 


* UT the Legs off, truſs cham cloſe and 
lard them with groſs Lard; paſs hem 
off and flove them with half a Pint of 
Rheniſh Wine, ſome clear Broth, and 
Cabbage Lettuce; force your Lettuce; 
feaſon with Pepper, Salt and Mace; 
ſqueeze in a Lemon and ſerve away; let 
your 
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your Sauce be thick as Cream, and gar- 
niſh with your forc'd Lettuce and Le- 
mon. 


Geeſe ſe Londa and Stoved. 


TR RUS S your Geeſe cloſe ad lard one 


Side ; put in ſome Sage and Onion 
chop d ſmall, rolled up with Eggs, Crums 
of Bread, Pepper, Salt and Butter; then 
paſs them and ſtove them gently in good 
Gravy and Broth till tender: Make a clean 
thick Lear, ſqueeze in an Orange, and 
ſerve away hot. 


Ducklins a /a Mode. 


WW T them in Quarters, lard one half 
and brown them off; ſtove them in 
half a Pint of Claret, a Pint of Gravy 
and two Shallots, one Anchovie and a 
Faggot of Herbs ; ſtoye them tender, 


ſkim 


& FLY « O@Xf& 


„ rr — A. 


* 
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ſkim off the Fat, take out the Faggot, 
and ſqueeze in a Lemon; ſhake it to- 
gether; the Sauce muſt be thick as Cream, 
ſo ſerve away to Table hot. | 


Stved Ducks « Durch W; ay. 


T RU SS two Ducks cloſe ITO the 

Legs, and lard one; ſeaſon with Pep- 
per and Salt, and fill the Bellies with 
ſmall Onions; then lay at the Bottom of 
your Stew- pan half a Pound of Butter, 
and put in your Ducks, and cover them 
with ſlic d Onions; then another half Pound 
of Butter; ſtove this two Hours gent- 
ly, keeping it covered all the while; when 
you find all diſcoloured, and your Ducks 
tender, diſh them, ſhaking a little Vine- 
gar amongſt them. 


3 
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cover, and garniſh with ſcray'd Horſe- 


OU muſt truſs them to boil, if two, 

lard one, and fo paſs them off in 
brown Butter; then put to them a Pint 
of clear Broth and two Plates full of 
Horſe-radiſn; ſeaſon with Salt, and ſtove 
theſe together till tender; then ſtrain off 
your Horſe-radiſh from your Ducks, and 
put in a good Piece of Butter; you may 
ſcrape your Horſe-radiſh very fine, which 
is the beſt way; then lay your Ducks in 
your Diſh, and your Horſe-radiſh all 


radiſh and flic d Lemon, and. {erve ave 
hot. 


Rabbets Portugueſe. 


yo U muſt truſs them Chicken Faſhion, 
and lard them; the Head muſt be 
cut of, and the Rabher turned with the 

| Back 
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Back upward, and two of the Legs ſtript 


to the Claw End, and ſo truſs d with two 
Skewers; then lard them and roaſt or 


boil them with Spinach, Colliflowers — 
e a8 Clickerds. 


: 3 i Fricaſſy d, or Chickens 


5 T them to Pieces and ſoak. the 

Blood out in luke-warm Water; 
then take about two Ounces of Butter, 
and paſs it Gold Colour with an Onion 
ſtuck with four Cloves and a little Bit of 
Ham or Bacon; put in a little Flower, 


and half a Pint of clear white Broth or 


Water, a Blade of Mace, and a Slice of 


Lemon with Pepper and Salt; ſtove all 
tender; then ſkim it, tofs it up thick 
with the Volks of Eggs and Cream, and 


ſhake it till it comes thick, and ſerve 


away; garniſh with Lemon or Oyſter- 


| Parties. 


5 F2 Rabbets 


. 
r 
ft "ZN 


* 


6. Compleat City 


Rabbets with Onions. 


T RUSS your Rabbets cloſe and waſh 


them very well, then boil them off 
white ; boil your Onions by themſelves, 
changing the Water two or three times ; 
then let them be thoroughly ſtrain- 
ed, and chop them and butter them very 
well; put in a Gill of Cream, ſo ſerve 
your- Rabbets, and cover chem over with 
Onions. 3 | 


(1 


Thune Jugg "I 
= 

2U ＋ it into Pieces, Half lard bd 
and ſeaſon them; then have a Jugg of 
Earth with a large Mouth; put in your 
Hare with a Faggot of Herbs and two 
Onions ſtuck with Cloves; cover it down 
cloſe, ſo that nothing comes in, and boil 


it in Water three Hours; then turn it 
out and ſerve away. 
I | Hare 


* 
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Hare C uvet. 


* OU muſt bone it and take out all 
the Sine ws, then cut one half in thin 
Slices, the other half in Pieces an Inch 


thick; fry them off quick Collop Faſhion, 


and put in ſome thick Gravy and Muſtard, 
and Elder Vinegar ; ſtove” it tender, and 


thick as Cream; ſo ſerve away with the 
Head whole in the Middle, MY 


Partridge Pye. 


ou muſt fill the Bellies with good 


ſeaſon them with Pepper and Salt; then 
make a good Puff- paſte, and put in your 
Birds, with ſome Muſhrooms, Morelles, 
Trouffles and hard Eggs; then bake them 
and make a Coolio and put in, 


EET. 


Force-meat, and groſs lard them; 


#7 ICSD EE ES 
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. 
0 


Goole: Pye a la Mode. 


Vo muſt bone your Goaſe and lard 
it and ſeaſon it well; then lay at the 
Bottom of your Patty- pan ſome good 
Force-meat, and ſome Morelles and 
Trouffles ; then your Gooſe whole and 
bake it : Make a 8 of Morelles and 
Trouffles, and when your Pye is bak d, 


put your Ragoo over the Top; ſo ſerve 
away hot. 


Qual Pye. 


＋ AK E twelve Quails, lard fix, force 
the other fix; then ſheet a Diſh with 
Puff-paſte and lay them in, and between 
every one ſome Force-meat and a hard 
Egg, freſh Muſhrooms and dic'd Sweet- 
breads, and cover the Breaſt with Bacon; 


then lid it, and when bak d, put in fore | 
good Gravy, 


Sparrow 


... DO bas 
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Spatrow Pye, 


OUR Sparrows muſt be young, and 
draw the Guts out and ſeaſon them 


with Pepper and Salt, and lay between 


every Sparrow a Bit of Bacon and a Sage 
Leaf; then put ſome Slices of Butter over 
the Top, and lid your Pye; after which 
boil off four Eggs hard, and take the 
Volks and cut them in Quarters, then 
put in ſome thick. Butter, ſome Gravy, 
and the Juice of an Orange, 1 ſhake 
together, and ſerve 1 it away hot, 


Hare Pye. oy 


O two Pounds of Butter, put four 
Pounds of Flower, work it up light 


and quick, rubbing your Butter firſt in 


your Flower ; then cut your Hare to 
Pieces and ſeaſon it, and lay ſome good 
"a. Force- 
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Force-meat at Bottom, with your Hare 
intermixed ; put ſome Slices of Bacon 
amongſt it, then lid it, bake it three 


Hours, make a good Lear and put in, 
ene off the Fat. 5 


ber a. r 
0 NE n Hee half had it, ph 
ſeaſon it well; then lay it in a deep 
Pan; put in one Pound of Suet chop'd, | 
and two Pounds of Butter, cover it and 
bake it tender, and take out the larded 
Pieces and ſqueeze them dry ; put them 
into your Por again, and cover them 
with clarify'd Butter ; beat the other very 
well in a Mortar, A put it in your Pot, 


ſqueeze it hard down, and cover with 
clarify d der. | 


13 


Pickled 


3 
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Pickled Pigeons. 


ONE them as whole as poſſible, and 
ſtove them in Rheniſn Wine and Vine» 


B 


gar, and twa Slices of Lemon; ſeaſon with 


Pepper and Salt, and when tender take 


them out ; let your Liquor be cold, ſkim 


off the Fat and pour it off clear; then 
put your Pigeons i into the Pickle; put in 


ſome Mace and Nutmeg and a Bay Leaf. 


Teal 1 2 


P ASS them off Gold Colour, and lard 
half with groſs Lard ; fill the Bellies 
with a Stuffing made of the Livers, Parſly, 


| Thyme, Shallot, and an Egg, grated Bread, 


Pepper, Salt and Nutmeg ; fill the Bellies 
full; ſtove them in good clear Gravy till 


tender, and the Sauce thick as Cream, and 


well ſkim'd ; ſqueeze in a Lemon, and 
put in a few Muſhrooms, 
Ortelans 
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| Onclan Root, 


2 „„ 


y OU may 7 ge bard them ot wn. 
them be plain, putting a Vine Leaf 
betwixr then; when they are ſpitted, 
ſome Crums of Bread may be uſed as for 
Larks ; when you roaſt them, let them 
be ſpitted Sideways, which is the beſt, 


Ruff and Reifs. 


C HEY are a Lincolnſhire Bird, and you 
may fatter them as you do Chickens, 

with white Bread and Milk, and Sugar : 
They feed faſt, and will die in their Fat 
if not kilfd in time: Truſs them crofs- 
leg'd as you do a Snipe, and ſpit them 
the ſame Way, but you muſt gut them; 
put Gravy and Butter, and toaſt under 
them, and Os them quick. os 


Curlews 
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Curlews Potsed. 


AKE them and truſs them croſs- 

 leg'd ; cut off the Heads, or thruſt 
them through like a Woodcock ; feaſon 
with Pepper, Salt and Nutmeg ; gut them 
firft, then pur them in a Pot with two 
Pounds. of Butter ; cover them and bake 
them one Hour; then take them out, and 
when cool, fqueeze out all che Liquor and 


lay them in your Pot and cover them with 
ER Butter. 


Potted Wheat-Ears. 


HEY are a Tunbridge Bird; pick 
them very clean; ſeaſon them with 
Pepper and Salt, put them in a Por, co- 
ver them with Butter and bake them one 
Hour; take them and put them in a Cul- 
lender to drain the * away ; then 
Cover. 
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cover chem over with clarify'd Butter, 
and they will keep. 


Pigeon on 


Y OUR Cruſt muſt be . * force 

your Pigeons with good Force meat; ; 
then lay ſome at the Bottom of your Cruſt, 
and your Pigeons a Top ; lay your Gib- 
lets between with ſome hard Eggs; Aſpa- 
ragus Tops, Coxcombs and Sweetbreads ; 
put a Piece of Butter a top of your Pi- 
geons, and a little Liquor, ſo lid and bake 
it; put in a little Gravy and Butter when 
you open it. 


\ 


atk or Sparrow TMs: 


* ov muſt 1 five Den at leaſt; 

lay betwixt every one a Bit of Bacon 
as you do when you roaſt them, and a 
Leaf of Sage and a little Force-meat at the 
Bottom 
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Bottom of your Cruſt; put on ſome But- 
ter a top and lid it; when bak d for one 


Hour, which will be ſufficient, make a 


little thicken'd Gravy, put in the Juice of 
a Lemon; ſeaſon with Pepper and Salt, 
ſo ſerve i it hot and ck, 


; Tanks Rear ae 


TR U 8 8 your Lake cloſe, 2 cut off 
the Leg and ſeaſon them with Pep- 


per, Salt, Cloves and Mace; then make 


a good Force- meat with Sweetbread, Mo- 
relles, Muſhrooms, Crums, Egg, Parſly, 
Thyme, Pepper and Salt; after which 
put in ſome Suet and make it up ſtiff; 


then wrap up every Lark in Force- meat, 


and make it pointed like a Pear, and ſtick 
the Leg a top; they muſt be waſhed with 
the Volk of an Egg and Crums of Bread; 

bake them gently, and ſerve them with- 
out Sauce, or they will ſerve for a Gar- 


niſh. 
Larks 
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L. it Sh Sells; 


B OTE twelve Hen or Duck Eggs ſoft; 

take out all che Inſide, making a hand- 
ſome Round at the Top; then fill half 
the Shells with paſs'd Crums and roaſt 
your Larks ; put one in every Shell and 
fill your Plate with paſs'd Crums brown; 
ſo ſerve as Eggs in Shells. | 


Plovers Capucine, or Lats, 


TAKE four Hogs 8. bol therh 

render, put a Piece of Force- meat in 
the Ears, and likewiſe your Birds with 
the Heads outwards ; fer them upright 
with the Tips of che Bars falling back- 
wards, waſh them with Eggs and crum 
them and bake them gently ; haſh four 
others with Sauce-Robert; ſo ſerve them. 


Partridge 
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Pattridge win Turnips. 


Vo muſt truſs them to boil, then 

ſinge them and waſh them in Wa- 
ter; boi them with Turnips, and when 
both are tender, butter your Turnips ; 
ſeaſon with Salt and put in a Gil b 
Cong; ; fo ſerve them my 


* -.3 
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7 Roaſt Carp. 


TAKE the Fleſh of one Side of your 
Carp, or do them plain, ſcotch them, 
and waſh them over with Eggs, then 
ſtrew over them ſome Thyme, Parſly, 
Pepper, Salt and Nutmeg well mixed to- 
gether ; ſpit them on a Lark Spit, or lay 
them in a Frame Spit, and put them before 
the Fire; baſte them with Claret, Anchovy 
and Butter, and when roaſted make your 
Sauce with thicken'd Butter, Clarer, Gravy, 
Anchovy, and the Melts of the Carp: You 
muſt dip the Roes in Yolks of Eggs and 
fry them ; garniſh your Diſh with Parſly 
and fry'd Sippets, and ſerve them up. 


To 
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FIRST ſcale them, gut them and 
*, cleanſe them; ſave the Rows and 
Melts; then ſtove them in ſome good 
white Broth, and ſeaſon them with Cloves 
and Mace, Salt and a Faggot of Herbs; 
put in a little White-wine, and when 
ſtewed enough, thicken your Sauce with 
the Yolks of five Eggs, and paſs off the 
Rows and dip them in Volks of Eggs, 
and flower and fry them with ſome Sip- 
pets of French Bread; then fry ſome 
Parſly, and when you diſh them, garniſh 
with the Rows, Parſly and n ſo ſerve 
away hot. 


1 
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CCALE them and cleanſe them and 
paſs them off in brown Butter on both 
Sides, or lay them in your Pan raw; ſtrew 
all over ſome grated Bread, Pepper and 
Salt, Thyme and Parſly minc'd; put into 
them one Quart of Claret, and one Pint 
of Gravy, according to the largeneſs of 

your Fiſh; they muſt not be quite co- 
vered ; pur in alſo-four Anchovies, fome 
grated Horſe-radiſh, one Shallot chop'd 
ſmall, two Slices of Lemon, and a Piece 

of Bacon tuck with Cloves: Stew your 

Carp one Hour, then brown- off a Quar- 

tern of Butter Gold Colour, with a Spoon- 

ful of Flower, and put to your Carp, 
which will thicken it as Cream; fry ſome 

Sippets with the Row and Melt, and ſome 

Parſly; fo ſerve away hot. 


* 


To 
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To Force Lobfters. | 
0 muſt boil them firſt, then take 


1 the Bodies and open them, and mix 
th Voiled Whitings with the Inſide, and 


make a Forcing as follows: Put to it 
two Anchovies, two Eggs, ſome Thyme, 
Parſly and Shallot, and a Piece of But- 
ter, and mix it well and fill up the Bo- 
dies; ſet them in the Oven for ** an 
Hour, ſo ſerve them. 


Eels Fry d. 


90 muſt ſcotch them very thick in, 
cut each Eel in eight Pieces, mix 
Pu up with Volks of Eggs, and ſea- 
ſon them with Pepper, Salt, grated Bread, 
Thyme and Parſly; then flower them and 
fry them: You may do them a plain 
Way only with Flower and Salt; ſerve 


4 chem with melted Butter and fry'd Parſly. 
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To Dreſs Freſh * 


* ov may cut it beer as veal, and 
froaſt it and cover it with a Caul; 
baſte it with Butter, Claret, and Sweet- 
herbs, and when roaſted make Sauce with 
melted Butter, Anchovies, 1 8 85 of Le- 

mon and Shallot. 8 


Another Way. 


* OU may fricaſly it, or fry it as you 

do Veal: Cut ſome of it into ſmall 
Pieces and ſeaſon it with Pepper, Salt and 
Nutmeg, and roll it in Volks of Eggs: 
Make a light Puft-paſte, lay it in with 
ſome Oyſters and Lumps of Marrow. and 
a Piece of Butter, then lid it, and bake it 


| gently. 


Another 


er 
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Aube. Way to u * 


Brown. 


© UT it into thin Slices, and ſealon! it 

wich Pepper, Salt and Nutmeg ; ' 5 47 
then take a Bit of Butter, paſs it Ye 
with Flower, put in ſome good Gravy, 
one Anchovy, and the Juice of an Orange 3 5 
ſo ſerve away. 


| Lobſter Loaves. 


IT HER boil them or roaſt them, 
and cut them into Dice; mix the In- 
ſide with the reſt, then take your Stew- 
pan and put in a good Piece of Butter, 
half a Pint of fair Water, ſome Nutmeg, 
Anchovy and beaten Mace; toſs it all up 


with a little Flower, ſqueeze in a Lemon, 
fo fill your Loaves, waſh the Top with 
Egg, and fry them i in clarify d Butter. 


G4 1 To 


86 De Cumplem City” 


70 Bunter, nn öbv 


AVE, the Tails whole to lay in the 
SM Middle, or che Body Shells oy do-; 
then take; the reſt of the, F iſh an ang gut it 
into large Pieces; put in a good Piece of 
Byreer, | txwo Spoonfule of Rheniſh, Wine, 
and ſquccze the ; of A h ö 10 


ſerve. \ 
*$= i} We 


27 Roaſt L. obſters. 
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TAKE them and tie them on 280 | 
Vvour Spit, and baſte them w 5 
ret, an Onion cut im Sl ices, and agget 
8 Thyme and Parſly; or you may baſte 
them with hot Water and Salt, or with 
Butter, 2 as you do Meat, but do not flower 
them; roaſt them about an Hour after 
- they turn red, and ſerve 1 up; with melted 
Butter in one Cup, and Anchovy a and But- 
ter in another. fy 1 
dt £4 To 


. 
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To Butter. Prawns, Shrimps, or 
Crayfiſh. 


* s 
#1 11 tÞ 


- 


A 


— 
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AK E out all the Tails and leave th 
Body Shells, clean them with ſome 
of tlie Trifide; make a Stuffing with Eggl, 
Crums of Bread, Anchovies, Pepper, Salt 
and Normeg; and a Piece of Butter ur 
Suet chop'd fine: Mix all this well; put 
in a little Thyme and Parſly minc'd, and 
fill che Body Shells therewith ; the other 
Part you muſt butter as you do your Lob- 
ſters, which lay round your Body Shells 


aul bake ther in a gentle Oven: You 


may put ſome Oyſters and Marrow in 


* a 


your Forece fiſh, if you pleaſe ; ſo ſerxe 
. — 5 
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Soles Forc'd . * P 


* OU may raiſe your Sole from the 
Tail lat to the Bone up to the 


Fiſh eating as before-mentioned, 
and lard one Side and waſh them with 
Egg; either fry them or baks: them ; 2 
* — 3 f 250 


e . 
. 
3; - * 0 hs 22 - 
+. 484 89 4-7 - £ 1 * ? 


\ Soles Stewed. . 


AS * 


Ie * 


V ov muſt firſt —_ dn in 44 4. 

rxrify'd Butter Gold Faſhion ; then 

make a clear Amber Colour Sauce of 
good Gravy and a little White-wine and 
Anchovy; ſtew them in this half an Hour, 

and ſqueeze in a Lemon, and cut ſome 
dic'd Lobſter, or ſome Shrimps or Oyſters, 
as ou pleaſe ; fo ſerve hot. 


To 
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To Marrinate Soles, Smelts, ; 
"I Sc. 


ye 0 U wad a them and 1 . 

off Gold Colour; then make a Pickle 
with Rheniſn Wine, ſome Slices of Le- 
mon, Slices of Onion, and a little -Saf- 
fron tied up in a Piece of Rag, let them 
lie in this three or four Hours: Tou muſt 
ſerve them up with Slices of Lemon on 
them. Another Way is with ſome Fiſh 
Liquor mixt with White-wine Vinegar 
and Saffron, and 4, Faggot of Thyme and 
Parſly; let them lie in this after fry'd : 
Jou muſt not egg your Fiſh when you 
fry it, 0. only flower it 8 1 IP will 
i, ſmooth and well. FT 8 


4 — 


vo O U muſt boil "AY in Water, Salt, 
wol Pepper, Faggot of Herbs, 
Qbachs,: 'Horſe-radiſhy:and a Blatſe or two 
of' Mace; fem awe, and when/tnough 
take them off and quit n u Pint of Vine 
gar, three Bay Leaves and a Lemon ſlic'd, 
ſo det them ſtaud a Du or rw in che 
Fickle, vr more, .a$ t 5111 95 
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Von, Ly” Arth £ ſet * 87 92 5 
_ aal roll chem up n Volle of 
Eggs: Mix up ſome Crums of 15 ead with 
grated Nutmeg, Pepper and Salt, and 
ſtrew all over them; then ſpit them on 
ſmall Lark Spits or Skewers and roaſt 
them; baſte them with Butter, and in a 
Quarter of an Hour chey will be ready ; ; 
2 ſo 


& 1 bY — ww — — 


W 
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ſo ſauce them with Butter; 'Grav and 


EL. 


—_— and che Juice of Lemon. 


{+ Hi 17111 1 111 ob 7 10 qu chier 


— 
* 


* ſter Atlets. 


Y ov uy cut two [ek WR into 
eighteen Pieces, then take thirty-ſix 
large Opfites, ſet them off; waſh them 


with Egg, and ſeaſon them with Nut- 
meg, Salt and Pepper, and ſpit them on 


ſinall Skewers, eight Oyſters to four Bits 
of Sweetbreads'; Thet crum chem all over 
and boil them You: may put ſmall Bits 
of Bacon between if you pleaſe; Taute 
with Butter, Leimen —— 8D 


— " Shs 


" "a i 8 ? '* 4 
a 77 1 7 7 a . + -  __ , y 
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often the Dutch Wa ay. 


| 8 ET a 2 a coll them i 1n Yolks 
DT - offi Eggs; then grate ſome Naples 
Biſkets, with which mix a little Flower 
and grate in ſome Nutmeg: Dip your 
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Oyſters one by one in this, and fry them 
in clarify d Butter, and ſend theſe away 


with a Cup of plain melted Butter in the 
Middle. 


2 Gring © Cod the Dutch W 2. 


PA K E a x Gallon of. Il * put 

in one Pound of Salt and boil it half 

an n Hour ; ſkim it well : You may put in 

a Stick of P a Faggot of Sweet- 

herbs and one Onion, but Water and Salt 

are beſt; put in your Slices of Cod when 

it boils, * three Minutes will boil them: 

Take them out and lay them on a Sleve 

or Pye-Plate, and ſend away with raw 
Parſly about it, and oily Butter in a Cup. 


To Calver Salmon. 


OUR Water muſt boil firſt, and 
then cut your Salmon, which muſt 
be alive, 3 in Slices: You may put in a 
Fagyot 
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Faggot of Sweetherbs, an Onion, whole 
Pepper, Bay. Leaves and Horſe-radiſh : 
Boil them off quick as you do your Cod 
above · mentioned, and ſend up your Sauce 


in | Cups. 


Roaſt [iN YO FF hole. 


T AKE your Salmon and ſcale it and 

take out the Guts at the Gill, and 
then make a good light Force-meat with 
Oyſters, Anchovies, Shallot, crum'd Bread, 
Pepper, Salt, Thyme and Parſly, and a 
Piece of Butter ; then fill the Belly, put- 
ting in ſome of the Liver with it ; either 
roaſt it or bake it; if roaſted, you muſt 
lath it on with Pieces of flat Deal, and 
tie it on with Packthread, or there are 
Spits made on Purpoſe ; but the eaſieſt 
Way is to put the Tail in the Middle, 
and fo bake it; or you may ſpit it croſs- 
ways, and cover it over with a Veal Caul, 
and fo roaſt it. 


Salmon 


94 4. Fe Compl Gy... 
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* ou muſt cut it 0 through from 
Head to Tail; take out the Chine- 
Bone, then waſh ach Side with the Yalks 
of Eggs, and lay on one Side ſome beard- 
ed Oyſters, about twenty, and a little Pep- | 
per, Salt and Nutmeg, and then roll it 
up tight ; you muſt cut off the Head 
Part, then tie it up in a Cloth and boil. 
it; you may do it with Tape, and fo 
roaſt it or bake it; either Way is good, 
and fauce it at your on Diſcretion. | 


Salmon Pye. c 


C UT it in Slices without Bones, and 
" waſh every Piece over with melted 
Butter, and ſeaſon with Pepper, Salt and 
Nutmeg ; then lay in a Row of Salmon 
and a Row of Oyſters; then Salmon, then 


Lobſter, cut in Dice ; four Rows will 
make 
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make a good Pye: You may have it rais'd 
Cruſt, or Puff- paſte; put on ſome Slices 
of Butter, then lid and bake 14 after- 
wards open your Pye and put ih a little 
Anchovy, Gravy and Butter, ſhake 1 it to- 
gether and ſerve away. YT 


» 


Teach Fricaſyd. | 5 


* o muſt ſcale them, daa 1 N 

and cut them to Pieces, and then 
take a Piece of Butter, paſs it off with 
an Onion and Flower Gold Colour; put 
in ſome pale Broth or Water, and a Fag- 
got of Sweetherbs; ſeaſon with Pepper, 
Salt and Nutmeg, and one Anchovy; 
ſtove it a quarter of an Hour, then ſqueeze 
in a Lemon and toſs them up thick with 
Cream and Volks of Eggs, ſo ſerve hot. 


Fa. 
_ 7 
* 4 * 
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T ench Forcd and Broiled. 


T AKE the Fleſh of one Side of your 

Tench and ſet it off; then make a 
Forcing with it, and ſome Thyme, Parlly, 
grated Bread, Shallot, Anchovy and Eggs, 
Pepper, Salt and Nutmeg ; chop all this 
very well, and lay it together; then ſcotch 
it with a Knife, and waſh it over with 
Volks of Eggs and bake it gently ; ſend 
your Fiſh Sauce up in a Boat. 


To Crimp Scate. 


17 muſt be cut into long Slips croſs- 
ways, the Fiſh into ten Pieces Inch 
PREY and ten long, more or leſs, accord- 
ing to the breadth of the Fiſh; then 
| boil it off quick in Water and Salt, 
and ſend it dry on a Diſh turn'd upſide 
down in another, and ſerve Butter and 
Muſtard in one Cup, and Butter and An- 
chovy in another. 
. To 
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To Pos Salmon. 


Y OU muſt cut your Salmon the Big- 
neſs of your Pots you deſign to keep 
it in, then ſcale it, waſh it, and pur 
it in a large long Pan, and cover it over 
with Butter ; ſeaſon with Jamaica Pepper 
and Salt, and when bak'd, take it out as 
whole as you can and lay it in your Pot, 
and cover with clarify d Butter. 


Eels: Roaſted. 


Y OU muſt ſkin them and turn them 
quite round and ſcotch them, waſh 
them over with melted Butter, and ſpit 
them croſsways with a Skewer, and tie 
them on the Spit; then ſtrew all over 
ſome Thyme, Parſly, Pepper, Salt and 
NL: roaſt them quick, and fry ſome 
H Parſly 


OL BY * = 9 " 


Parſly and lay round your Diſh, and ſauce 
with Butter and Vinegar. 


En oO Looper Eels. 
y ob "muſt ſkin chech and cleanſe 4 
with Salt, and then wipe them dry; F 
beat ſome all- Spice very fine; mix it with 
Salt, Cloves and Mace beaten, then turn 
them round and ſeaſon them and lay them 


on one another when you bake them: But 


when you pot them, if they be large, one 


will be enough for a Pot; bake them one 


Hour, and drain them dry, and put ſome 
clarify d Butter over, and they will keep 
the Year round. 


* * 1 * 
7 « 5 _ £ , : 5 
* * ! of 7 , _ 5 — F 
Eel 2 Va iar 
4 * * 4 N - 25% $4 
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"75 0U-muRt Ain ow 3 
dry them; ſcore chem wich a Knife 
and ſeaſon: them with. ac of s Piroad, 


2 2 2 * 
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Thyme, Parſly, Pepper and Salt; then 
turn them round and ſkewer them croſs- 
ways, and you may either roaſt them or 
broil them; ſauce them with melted But- 
ter ang: ee of Lemon. 


* 
7 
I 


kel ical . 


Y o d Aber ehr! in elt Klin | 


with Salt, and wafh them and dry 
them, then fplic them dow the Back 
and take the Blade-bone our, and hack 
them with the Back of a Knife; ſeaſon 
them with Pepper, Salt, chop'd Parſly 
and Thyme; wath che Infide with But- 
ter, and cut them in Pieces three Inches 
long; ſo broil them, ſauce them with 
melted Butter and Juice of Orange, 


100 8 — mY 


F lounders with Wet 


, : 


UT n and N . well, 
then flaſh them croſsways three Cuts 
only on one Side, and lay them in your 

| Sauce-pan; put in as much Water as will 

juſt cover them, with a little Vinegar, 

Salt, and one Onion: Boil them quick; 
then boil four Handfuls of Sorrel, pick 
off the Stalks, - and chop it very fl 
and put about half a Pound of melted 
Butter, or more, according to the Quan- 
tity of your Fiſh, ſo put it over your 
Flounders, and ſerve ON quick. | 


Eel Pyes "Ing 


Y © OUR Eels muſt be ſkin'd and cut 

in two Inch Pieces, lay them in a 
Puff-paſte, and put in ſome Lumps of 
Marrow and hard Eggs ; then pur in 
ſome plump'd Currans, and cover it. 


Eel 


— Wo Os i. 4 
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Eel Savory. 


THE beſt Way is to ſkin and cut them 


into Pieces, and ſeaſon with Pepper, 


Salt, Nurmeg, Thyme and Parſſy; lay 
them in your Cruſt, put in ſome Slices 


of Butter over them, and a little Liquor; 


then lid your Patty, ſo ſerve away hot; 
kim off the Fat boſorg you ſerve i it, 


. Stockfiſh Pye with Cream. 
* 
V O U muſt beat your Stockfiſh well, 
water it two Days, and then raiſe a 
Coffin three Inches high ; lay in your 
Stockfith in Pieces, put in a Pound of 


melted Butter, a Handful of chop d Parſly 


all over, and then lid it, bake it two Hours, 
take off the Lid and draw up a Quart of 
Cream and half a Pound of Butter and 
che Volks of ſix Eggs; ſeaſon with a lit- 
"ne tle 
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tle Salt, take Care it does not curdle, and 


then pour it all over your * ſo ſerve 
away hot. | 


| Oyſter Pye. . 


ou muſt ſet Si and beard them; - 

then cut two Sweetbreads into twelve 
pieces, and the Marrow of one Bone cut 
in ſix Pieces, and roll your Oyſters, Sweet- 
breads and Marrow in Volks of Eggs; 
ſeaſon with Pepper, Salt and Nutmeg, ſo 
fill your Patty when bak'd ; pour in ſome 
thick Butter and Gravy, and ſome Oyſter 


TON 
Lobſter Pye. 1 


* OU muſt beat the Shells in a Mor- 
tar very well, and put ſome warm 


| Broth to it, and a little Thyme ; ſeaſon 


with Nutmeg and Salt, then ſtrain ĩt out 
and thicken it with brown Butter and a 
little 
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little Flower; ſqueeze in a Lemon and 
put in one Anchovy:; then cut your Lob- 
ſter in large Pieces, and lay it in your 
Cruſt with a few Oyſters and Lumps of 
Marrow; ſo bake it and put your thicken d 
Sauce all over, and ſerve away hot. 


Nan larded. 85 


125 By mult ſcale A gut them and 
pe them dry; then lard them on 

ane wy and ſtove them in a lictle Rhe- 
niſh Wine and Fiſh Stock, with ſome 
Shrimps, Oyſters and Anchovy; ſo thicken | 
it with Yolks of Eggs, and ſerve away 


75 brodl Mackrel. 6 


G UT them and ſplit them down both 
Sides the Bone, but not quite open ; 
lay in between ſome Fennel, Mint and 
Parfly,. with Pepper and Salt; then but- 
| BB 4 ter 
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ter a Paper and put them either in the 
Oven's Mouth, upon Embers, or on a 
Fire, turn them often; then make your 
Sauce with melted Butter, Fennel, ſome 
Mint and ſcalded Gooſeberries : Another 
Way is to ſplit them quite through, and 
broil them plain with Pepper and Salt. 


= 


* 


To Pot a Pike. 


OU muſt ſcale it, cut off the Head, 
ſplit it and take out the Chine-bone; 
then ſtrew all over the Inſide ſome Bay 
Salt and Pepper, and roll it up round, 
lay it in a Pot and bake it one Hour; 
then pour all the Liquor from it, and 
cover it with clarify'd Butter, and twill 
be red like Salmon. 


- 


A Cray- 


1 De a "—_— — 
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A Crayfiſh Pye. 


* OU muſt pick out the Tails clean, 
then toſs chem up in thick Butter and 
ſome of the Liquor you get from the 


Shells; after you have beat them in a 


Mortar with ſome Lear to them, ſheer 
your Pan and put in your Crayfiſh with 
a few Forcefiſh Balls and freſh Muſh- 


rooms, ſo bake it and ſerve it hot. 


= 


Pike au Swimmier. 


GCALE it-and gut it, and waſh ic and 
— dryit; then make a good deal of 
Forcefiſh with Eel, Whiting, Anchovy, 


- Suet, Pepper, Salt and crum'd Bread, alſo 


Yolks of Eggs, Thyme and. Parſly, and 
a Bit of Shallot ; then fill the Belly full 


of this Forcing, and draw with a Pack- 


needle ſome Packthread through the Eyes, 
1 | the 


s 757 np y 
the Middle and Tail, in the Shape of 
an 8; then waſh it over with Butter 
and Egg, and crum it over with Bread: 
You may bake it or roaſt it with a Caul 
to cover it, and ſauce it with POT and 


Butter French Fan. 3 


F 121 ET 200 | 
Flounders with BY CA and hard 
1 AK E your 7 3 * cut 

off the Fins and Tails, and put in as 
much Water as will juſt cover them; put 
in a Stick of. Horſe-radiſh and a Faggot 
of Thyme and Parſly, and whole Pepper 
and Lemon-peel; then boil them half a 
Quarter of an Hour, and take them out 
and drain them very well; boil fix Eggs 
hard-and take out the Yolks whole; then 
boil ſome Sorrel and ſqueeze it and chop 
it in and put in ſome melted Butter; 
then diſh your Flounders with fix ape 


* Sorrel round them, and one hard Egg | 
on 


4 ; 
* E 
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on every Heap, and ſome PW Burter 1 in 
a a Cup by it ſelf. 


Gurnets, a and Oyſters 7 in 
Rock 8 


0 IL chem in a Ke Corbullion, but 

not to Pieces: Let them be all whole, 
and make a good Jelly of Gurnets, Eels, 
Flounders, Scate and Whiting; then put 
a little at the Bottom of a deep Baſon, 
and when cold lay two or three ſmall 
Oyſter-Shells, and ſome of the Sea-Weed, 
with two or three Crayfiſh ; then ſome 
Jelly, then a Row of Gud geons, then 
Perch, then Jelly, till your Baſon is full: 
Let it fiand till cold and ſtiff, and turn it 
all out whole; garniſh with Lemons, raw 
Parſly and Fennel. 
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* butter Cra * 


— 


Ak K E all the Inſide of «G Body 

and mince it ſmall ; then put it 
in a Sauce-pan, and put in ſome thick 
Butter, fair Water and Juice of Le- 
mon, and a few Crums of Bread finely 
grated ; then ſtir it about and put in 
three Spoonfuls of Rheniſh Wine, or 
French White-wine ; bien che Clays and 
124 round. | 


Fels be Dutch 2 ay. Grill 4. 


8 KIN 2 aaa cut n. in * 8 3 
let them lie in Vinegar and White- 
wine, the half of each four Hours; then 
ſtove them half an Hour in the ſame 
with a Faggot of Herbs, Spice and a lit- 
tle Salt; ſend them up Liquor and all; 
garniſh with 3 * andſlic d bs. 
mon, 


Barbels 
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Barbels Roaſted. 
L Oy 


CUT them well and dry them 
with a Cloth and turn the Tails in 
their Mouths, and fill the round Holes 
with good Force- meat, and ſtick their Tops 
with bearded Oyſters; then put them in 
a Patty- pan with a Veal Caul under, and 
waſh them with one Volk of an Egg, and 
ſerve them with "OP Sauce,” 


| Opfter Bread. 


& AKE fix French Rolls and cut a 

Hole on the Top, and take out. the 
Crum, and then ragoo your Oyſters with 
ſome Gravy, Butter, Juice of Lemon, 
one Anchovy and Crums of Bread, and a 
little Shallot; toſs up all and fill your 
Loaves, and put the Lid on, and waſh it 
with Yolks of Eggs, and. flower them 
and fry them in clarify d By ter. 


Las A Dutch 
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A Dutch Herring Mogundy. | 


un OU, muſt leave the Head and Tail 

n and the Back- part, and take off 
i = reſt from the Bone clean; then 
chop it with Apple, Onion, Parſly and 
Thyme very ſmall; then lay it on again 
in the ſame Place of your Herrings, 
ſcotch it with your Knife, and ſend them 
up, otherwiſe you muſt mix them with 
Oil and TI ſo ſerve them. 


To. elle TOPS” Red Trout 
Faſtin 70 a Holde ard Bones. 


(CLEANSE: wem well, and cut off the 

Heads; then take an earthen Pan and 
lay a Row of Herrings at the Bottom; 
ſprinkle them all over with Bay Salt and 
Salt Peret mic d chen 9 another Row 


. 


and 
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and bake them gently; and when cold 
they will be as ws 4 as g g and 
the Bones 2 : BH J 


* ” 
„ — „ 

a S SS 7 VF 
11 80 1 inn of 


pats. in clue e 


LET your Tarber be 8 oral cleans'd, 

and make your Corbullion as fol- 
lows: To a Gallon of Pump Water put 
in one Handful of Salt, two Lemons, ſix 
Onions, one Quart of Vinegar, two Bay 
Leaves, and 4 Faggot of Thyme and 
Farſiy, and when your Fiſh boils ſkim it 
well: This is a very goon: bars wr to 1 
wy Fiſh 7 8 


* os * - F * 
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Tho: in Jelh, 


} 


Y OU 1 1 a Stock about three 
Pints, wich two Eels, four Gurnets, 
and three ſinall Maids, with a Blade of 
Mace and ſome all Spice; ; boil this in three 
Quarts of Water till it comes to half; 


| you 
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you may boil your Turbet in this Liquor, 
to which you may add a Pint of Rheniſh 
Wine and half a Pint: of White-wine 
Vinegar, * when _ will be all 


Jelly. 


. To Pickle Oyten. 


TAKE o one FR he of large Oyſters 
and ſet them off enough to eat, put 
to the fame Liquor one Pint of Rheniſh, 
four Blades of Mace, two Bay Leaves, a 
Raſe of Ginger, ſome Salt, and whole Ja- 
maica Pepper, and the Juice of four Le- 
mons ; boil them up with a Sprig of 
Thyme, ſkim them, and let them ſtand 
till cold. 


7; Pot Cham. 


; 70 U 210 TRI them Pe cut off 
1 the Fins, Tails, and Heads; then 

| oy them in Rows in a long baking Pan; 
cover them with Butter, and ſeaſon them 
1 2 
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with all-Spice, Salt, Mace, and three Bay 
Leaves, and bake them one Hour ; then 
take them out and drain them very well 
and dry from that Liquor ; you may put 

them either ſingly or two in a Pot, and. 
cover them with * d Butter; let 
them ſtand till cold. | 


Fl Sauce 10 keep the whole Y, tar. 


T AKE twenty-four A0 chop 

them Bones and all; put to ten Shal- 
lots, a Handful of ſcrap'd Horſe- radiſh, 
four Blades of Mace, one Quart of Rhe- 
niſh Wine, or White-wine, one Pint of 
Water, one Lemon cut in Slices, half a 
Pint of Anchovy Liquor, one Pint of Cla- 
ret, twelve.Cloves, twelve Pepper Corns ; 
boil them together till it comes to a 
Quart; then ſtrain it off in a Bottle, and 
two Spoonfuls will be ſufficient to a TOs 
of melted Butter. HG 1008 


% 
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Jo one Pound of Butter put three An- 


chovies, one Lobſter cut in Dice, a 
little Gravy and a Lemon ſqueezed ; draw 


up all together thick, and then * * 
F iſh, | 


— 


For Salmon or Trouts. 


To one Pound of 1 
chovies, one Pint of Oyſters, a Gill 
of Shrimps, and ſome Gravy, with a lit- 


tle White-wine : Draw all up together 
thick as Cream. | 


1 Tuber 


Y OU nin pur it on in 0 Water, 


then put in Lemon - peel, Onion, a 


F 80 of Herbs and Salt and TRI 


— a Rad 


3 w © vw. 
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ſkim it well, and when boil'd, drain it 
off well, and make your Sauce with Lob- 
ſters, Oyſters and Shrimps, Anchovies and 
Gravy, and the Juice of Orange; ſo ſerve _ 


it over your Fiſh, and your plain Butter 
in a Boat ey it ſelf. 


For Mullets. 


| vo may broil them, roaſt them, 


boil them, or ſouſe them; when you 


broil them, put in Butter, Anchovy and 


Capers; when boil'd, Butter, Lemon and 
Anchovy ; when roaſted, Butter, Anchovy, 
Claret and Juice of Lemon; and when. 
cold, Oil and Vinegar. 


For Eels. 


you may either koh them, ſkim 
them, or cut them in ſmall Pieces 
and broil them on Skewers, or whole, or 


_ roaſt them, fry them or boil them, or 


12 | make 


"* 


416 Die Compleat City 
make a Patty of them, or ſtew them ; 
the Sauce is plain Butter and fry'd Parſly. 


For Flounders. 


* O U may boil them with Sorrel Sauce, 

or Butter and Parſly, or Lemon, and 
plain Butter: Vou may butter them, ta- 
king the Skin off and Bones clean; or fry 
them with Parſly and Butter; or make a 


Water Souch wirh Ferch, Flounders 4 and 
Parſly Roots, + 


| Fr Scate or Whitings. | , 


V O U may butter your Whitings, that 

is taking . out all the Bones after 
boil'd or broil'd : As for Scate you may 
crimp it, cutting it in long-flip Pieces, 
and putting them in Pump. Water, and 
boil them off quick, and ſauce it with 
Butter and Muſtard in one Cup, and But- 


cer 


$5 2 
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ter and Parſly in another, and Butter and 
Anchovy over. 


Fur Saltfiſh. 


OU may do ſome in Flakes with 
Cream, Volks of Eggs, and Butter; 


P. with Carrots, ſome with Parſnips, 


ſome with Eggs, ſome with Butter and 
Muſtard, ſome with Oil and Vinegar 


cold: Theſe are the moſt proper Ways 
to dreſs Saltfiſh ; you may n in 
Pye ſweet or ſavoury. 


For Ling 


As S for Ling you may ſend it up dry, 
garniſh with raw Parſly; another way 
is bold with poach'd Eggs on it; ano- 


ther way is fry d after it is boil'd, waſhing 


it over with the Volk of an Egg, or with 
Eggs; or you may make a Ling Paſty, 


#2 purting 
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putting Cream, Eggs, and a Butter 


over it. 


For Codfiſh Freſh. 


| I crimp ſome in Slices and 
broil them, ſome dip d in Eggs and 
fry d, ſome Slices boil'd off quick in Pump 
Water and Salt; you muſt put them in 
when the Water boils. Another way; roaſt 
the Tail-End or boil it, or the Head with 
good Oyſter or Shrimp Sauce, or make a 
Party with good Oyſters, dic d Lapeer 
and Shrimps, 


For Herrings Freſh. 


* OU may make a Pye ſweet-way with 
= Currans, or ſavoury with Thyme, 
Parſly, Pepper and Salt; or broil them 
or boil them with Potatoes, or broil'd 
with Muſtard, Vinegar, and Butter ; and 
another 
L 
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another way with the Heads bruiſed in 
Small 1 e m 4 7 5 


* a * 


* O U may roaſt r Forcing 

in the Belly, with Oyſters, Liver, Sues 
Crums of Bread, 'Thyme, Parſly and Eggs, 
Anchovies and a Shallot ; fill che Belly, 
and either bake or roaſt it; ſauce it with | 
Oyſter Sauce: The French Way is with 
Caper Sauce ; and you may boil it with 
Anchovy Sauce, or fry it in Slices, and 
ſerve with y_ Butter and bs d Parſly. 
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KITCHEN GARDEN. 


Cibbazẽ Pre J bol 


V o muſt parboil a large aki Cab- 

bage, then take it out and cool it; 
when it is cold cut out the Heart of it as 
big as your Fiſt, and fill it up wich good 
Force- meat made of Sweetbreads, Marrow, 
Eggs, Crums of Bread, Pepper, Salt and 
Nutmeg, Thyme and Parſly ; make it up 
all together, and force your Cabbage; 
ſtove it well in good Gravy one Hour, 
and ſend it whole to Table; thicken your 


Sauce and pour all over, and garniſh with 
Slices of Ham or Bacon broil'd. 


/ 


Lettuce Forced. 


TAKE twelve, ſet them off, and then 
cool them ; when cold take out the 
Heart and fill chem full with Sweetbread 
Force- 


1 
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Force- meat; ſet them in your Pan Stalk 
upwards, and ſtove them half an Hour; 
ſeaſon them as before, and ſerve away. 


RIES N d. 
Ti A K E them Le e . 2 


deut out all the Strings, and leave them 
two Inches long; ; then boil them in Wa- 
ter and Salt, and a little Bit of Fat or But- 
ter, and when tender ſtrain them off and 
toſs them up in thick mend Butter, 
Pepper and Salt. 


| Sherdoones Fry'd or Butter d. 


K HEY are a wild Thiſtle that grows 
in every Hedge or Ditch ; you muſt 
cut them about ten Inches and ſtring them, 
tie them up twenty in a Bundle, and boil 
them as Aſparagus, or cut them in ſmall 
Dice, and boil them as Peas and toſs them 
up with Pepper, Salt, and melted Butter, 
or fry them. | 
Cardoones 
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Cardoones with Cheeſe, 


CELINEG them and cut them an Inch 
long ; ſtove them in good Gravy till 
render ; ſeaſon with Pepper and Salt, and 
ſqueeze in one Orange; then thicken it with 
Butter brown d with Flower, put it in your 
Diſh and cover it all over with grated 
Parmaſan, or Cheſhire Cheeſe, and then 
brown it over with a hot Cheeſe-Iron, fo 
ſerve away quick and hot. | 


Spinach with Eggs. | 


OIL your Spinach well and green, 
*- and ſqueeze it dry and chop it fine; 
then put in ſome good Gravy and melted 
Butter, with a little Cream, Pepper, Salt 
and Nutmeg; then poach fix Eggs and 
lay over your Spinach, fry ſome Sippets 
in Butter, and ſtick all round the Sides; 
| . one Orange, ſo ſerve it hot. 


* Sorrel 
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Sorrel with Eggs. 
* OUR Sorrel muſt be quick boil'd 

and well ſtrained ; then poach three 
Eggs ſoft and three hard ; butter your 
Sorrel well, fry ſome Sippets and lay three 
poach'd Eggs and three whole hard Eggs 
betwixt, and ſtick Sippets all over the 
Top, and garniſh with ſlic d Orange and 
_ curl'd Bacon or Ham fry d. 


'T force Artichokes, ü 


THEY muſt firſt be boil'd and the Bot- 
toms taken out whole, and thrown 
into cold Water; then take them out and 
waſh them with the Volks of Eggs, and 
make a Forcing of two Bottoms, boil'd 
Volks of Eggs, Pepper, Salt, Nutmeg, 
and a little Marrow; beat them in a Mor- 
tar very fine, and fill up your Bottoms 
42111 3 pointed 


— 
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OY like a Sugar Loaf; bake them 
gently _ N 5 755 a Ya P of Butter. 


4 Frieds 0 Artichoke, 8 


GORAPE hs hi e ent in- 

to large Dice and boil them off, not too 
wah; then ſtove them a little in Cream, 
ſeaſon'd with Pepper, Salt and Nutmeg, 
and thicken with the Volks of four Eggs 
and melted Butter, and ſo ſerve away 
quick ; garniſh with forc d ones cut into 
Halves, or fry'd Artichokes, 


* 


Peas Fr oee We. - 9 * 


"HELL | pour Peas 0 . e 
of Butter Gold Colour, with a Spoon 


: 6 of Flower; then put in a Quart of 


Peas, four * cut ſmall, and two 
good Cabbage or Sileſia Lettuce: You 
mapa not cut them ſo ſmall as Onions; 
ade then 
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then put in half a Pint of Gravy, ſeaſon'd 
with Pepper, Salt and Cloves: Stove this 
well an Hour very tender; you may put 
in half a Spoonful of Double-refin'd Su- 
gar, and fry ſome Artichokes and 
round the Side of the Diſh, ſo ſerve away 


LY a fore d Lettuce: in Fs, Ne 


Gary 75 4 with Pegs 


P ICK, waſh and 47 your Clary wich 

a Cloth; then beat up the Volks of 
ſix Eggs with a little Flower and Salt; 
make the Batter light, and dip in every 
Leaf and fry them ſingly, and ſend chem 
up * and dry. 


Clary Amlet 


ye ou muſt ſcald your Clityand cher 
it ſmall and beat it up with eight 
Eggs; ſeaſon with a Shallot chop'd, Pep- 
per and Salt; then fry it off quick as you 
do a Pancake; ſqueeze over an Orange. 


> 
* g 8 
* ; „ 
8 — 
” 5 
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Him Amlet. 


OIL a Piece of lean Ham and chop 
it very ſmall ; then beat up tlie Volks 
and Whites of eight Eggs, and put in a 
Shallot minc'd and Pepper ; mix all well 
together, and fry ir as you do a Pancake, 
ſo ſerve it quick. 


B* 


— 


Eg 9 Amlet the plain Way. 


RB EAT up' twelve Des mix with 

them a little Pepper, Shallot and Par- 
fly ; put into your Pan a Quartern of But- 
ter and brown it Gold Colour, and then 
put in your Eggs and fry them quick; 
turn a Plate upſide down in a Diſh and 
| * it; won with lcd 2 0 8 bb 


LY 


"= 
* 
7 
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Oyſter Amlet. 


TAKE two Dozen and ſer them off, 
| beard chem and then beat up eight 


and Nutmeg ; cut in two or three: ſmall 
young Onions and fry them; if you have 
a ſmall Piece of Ham, put it in, fo ſerve 
away hot. ; | 


Second Ault. 


TAKE four Sweetbreads and boil or 

- roaſt them enough ; then cut them 
in thin Slices; take a Quartern of Butter 
and brown ic Gold Colour ; put in your 
Oyſters; ſhread in a little Thyme and 


Parſly, with a Shallot and a Pallat boiled 


tender and cut ſmall, fo fry it quick and 
{ſerve away hot. 


Scorcen- 


Eggs very well; ſeaſon with Pepper, Salt 
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Scorceneroes Butter d. 


V O U muſt ſcrape them and boil them 
very tender, and cut them into Pieces 
two Inches long; then ſqueeze in a Le- 
mon; put in half a Pint of Cream and 
four Ounces of Butter, with a little Salt 
and Nutmeg; you may fry 182 alſo. 


Alexander Butter 4 or e d. 


F. IRST parboil them and get the Skin 
off; then boil them in their Lengths 
very tender, and make a Batter with Rhe- 
2 Wine, Eggs and Flower, and then 
dip them in and ſauce them with melted 
Butter, Sack and Sugar; you an, do 
am e . 


1 6 


Artichoke 
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| Artichoke Pye. 


OIL twelve Bottoms very tender, 
then force ſix and lay at the Bottom 
of your Cruſt ; put in ſome Lumps of 
Marrow and dic d Sweetbreads, and then 
put in half a Pint of Cream; ſeaſon wich 
Nutmeg and Salt, ſo bake it. 


Beans Blanch d. 


you muſt boil your Beans fo that 

the Skin comes off; then fry ſome 
thin Slices of Ham or Bacon, and ſome 
Parſly to lay round your Beans; toſs up 
your Beans with melted As and ſo 
ſerve hor. 


A Bean Tanſey. 


Br them and beat them in a 
Mortar very fine; ſeaſon them with 
Pepper, Salt, Cloves and Mace; you may 
do it ſavoury or ſweet ; the ſavoury Way is 
as above: Then put in the Volks only of 
fix Eggs, and a Quartern of Butter ; you 
l muſt butter your Pan, and bake it as 
you do a Tanſey, and ſtick Slices of 
fry d Bacon a top: The ſweet Way is 
with Beans, Biſket, Sugar, Sack and Cream, 
and eight Volks of Eggs; ſo bake it, and 
ſtick on the Top ſome Orange and Le- 
ten an d. 


= Sellery with Cream. 


KR 
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YE up four Bunches and boil them 
tender ; cut them three Inches long 
the beſt and white Heart of it; then take 
Half a Pint of Cream and four Volks of 


I | | E885; 
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Eggs; ſeaſon with Salt and put in a 
ſmall Piece of Butter, and ſhake it toge- 
ther thick, and ſerve _ hot. 


18450 Ragor'd, 


TAKE fix Heads of Endive and tie 

them cloſe and ſet them firſt off; 
then take the white Part and tie it up 
cloſe ;, thicken ſome good Gravy, and 
put in your Endive and ſtove it gently 
and tender; then ſqueeze in a Lemon 
and ſerve away hot: You may Pat! it un- 
der ſome Fowls. 15 


To force Cucu mbers. 


IRST pate them and core we the 

. Seed ; then force them with light 

FN nk and ſtove them in good Broth 

or Gravy, and when tender cut two in 

Slices, and the other ſend whole; ſqueeze 
in a Lemon, and ſerve away hot. 

we oe — "MM 
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To flew Cucumbers. 


* OU muſt core them and cut them 

into large Dice or round as you 
pleaſe, and then fry them brown with an 
-Onion ; put in fome Gravy and Elder 
Vinegar, and ſeaſon with Pepper and Salt, 
1o ſerveit under Mutton and roaſt Bad: 


Sav boys 1 and bed whole, 


a A © E two green t and ſet them 

; then take out the Inſide and fill 
the ber he with good Force-meat; tie 
the Savoys up, force one, the other plain; 
then ſtove them in good Broth and Gravy, 
ſeaſon with Pepper, Salt and Nutmeg 3 
and when you have ſtoved them enough, 
chicken ſome Gravy and put in a little 
Vinegar, ſo ſerve it away. 
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Hyd bellery. 


V OU muſt firſt boil it half enough, 

then let it cool, and make a Batter 

with a little Rheniſh Wine, the Volks of 

Eggs with a little Flower and Salt: Dip 

every Head in, and fry them with clari- 

fy d Butter, and yes them with 1 
uin 8 55 


gau Red Cabbage 


yi © 0 muſt cut your Cabbage ve 

ſmall and fine, and ſtove it with 
Gravy and Sauſages, and a Piece of Ham; 
ſea ſon it with Fepper and Salt; before you 
ſend it away put in a little Elder Vinegar, 
and mix it well together, which will turn 
it of a rediſh Colour; ſo ſerve away hot. 


K 3 PICKLING 


| LEST or a — 1700 


"" pickle Muſhrooms. | F 5 


y O U muſt lay them i in \ Water and Salt 


and rub them with a Flannel very, 


white ; then put on a Sauce pan with 
Water and Salt, and when it boils up, put 


in your Muſhrooms and boil them two 


Minutes; then take them out and lay 
them on a Cloth to drain, and make your 
Pickle thus: To a Gallon of Wine Vine- 
gar take one Quart of White- wine, two 
Raſes of Ginger, two Nutmegs cut in 
Slices, four Blades of Mace, two Spoon- 
fuls of Salt; boil this up and ſkim it well, 
take it off the Fire, and ci cold, put in 
your Muſhrooms ; then cover chem n 
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7 0 pickle Walnuts. 


V. 0 U — put Fe into Pump Wa- 

ter and Salt for nine Days, ſhift your, 
Water every Day; then take them out 
and rub them dry, and make your Pickle 
thus: Take a Gallon of Vinegar. and put 
in fix Bay Leaves, half a Pint of Muſtard 
© Seed, ſome Salt, whole Pepper, Ginger, 
Cloves and Mace; boil it up and ſkim it 
well; then put your Walnuts in a deep 


Pot and your Pickle e Dot to e £ 


_- cover 1 gloſe. 


a 


* _ 


—_ 


1 pits French 6 Beans | 


IK 1 


yo 0 v NPY purge "(das in Sale as 
Water twenty-four Hours; then 2 
them out and dry them with a Cloth, 


make your Pickle thus: Take W 


* Wine Vinegar, ſome ' Jamaica Pepper 
K 4 whole, 
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whole, Ginger, Cloves and Mace, Bay 
Leaves and Salt; then boil it up and ſkim 


it, and put your Beans into your Pickle 


boiling hot, and cover it down cloſe ; 


then ſet them before the Fire and let 


them cool by degrees as the Fire goes 
out: Do ſo three times ; togerher way 


other aha 12 
25 e Mangoes, 


AKE your Mangoes or Cvcumbens 
and cut a Hole on the Top, and put 


out the Core and Seeds; then fill it up 
with Muſtard Seed, Gatlitk, and Bits of 
Horſe-radiſh and Ginger; faſten the Top 

with a ſmall Skewer, and ſet them up- 


right in a deep Pot, and make your Pic- 


kle thus: To a Gallonof Vinegar put in 
one Handful of Salt, ſome Cloves, Mace, 


per ; boil it up, put in a Bit of Dill, and 
then pour in your Pickle boiling hot, and. 
cover ihem down. cloſe: Do this every 
DO CIO 


* 


* 

; 
8 © - . l * 
. 


FM 


and ſix Raſes of Ginger, and whole Pep- 


S 
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7. bali Onions. | 


THEY bly beof a ſmall white Size 
and Colour; then parboil them and 
let them cool; make your Pickle with 
half Wine, half Vinegar; put in ſome 
Mace, Slices of Nutmeg, Salt and a little 
Bit of Ginger; boil this up together, and 
ſkim i it well; then let it ſtand till cold, 
put in your Onions, and cover them 
down; if they ſhould mother, boil them. 
over again and ſkim them well, and let 
them be quite cold before you put in 


your Onions, and thay wall keep all the 
Lear. | 


To Pietie en Bal 


you may "ot it in Poon 1 
ſhave it in long Slips, and ſcald it 
about four Minutes in Water and Salt; - 


chen 5 
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then take it out and cool it; boil up 

ſome Vinegar and Salt, whole Pepper, 

Ginger and Mace; when your Pickle is 

boil'd and ſkim'd, let! it be cold, and then 

put in your Cabbage; cover it N 
and they will deep white. : | 


27 git” Seller y. 


yo! o mlt pickle your Sellery two. 

Inches in length, ſet them off, and 
let them cool; put your Pickle in cold, 
the ſame Pickle Wal 90 8 as for che Cab- 
bage. PO ent | WM 
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| * OU muſt take out the Chokes whole | 
and firm; they miſt not be above 

three Parts boil'd, and the "fame Pickle 
will ſerve as above-mention'd, only in 3 
ſtead of Ginger put in Slices of Nut- 
meg; cover them A and whey will 
. che Year round. a 

PASTRY. 
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2 A. 8 * K 3 
To make Puſſpaſte. | 


by Wu 


'T 


To three Pound, of Flower put one 

Pound of Butter ; rub half of it in 
your Flower and work it up light with 
fair Water; you may put one Egg in if 
you pleaſe, then roll it out and lay about 
twenty little Bits upon it the Bigneſs of a 
large Nutmeg, and fold it up and roll 
it out again; then butter it and fold 
it up again and flower it; do thus three 
times, then roll it out for Uſe, and it will 
riſe well: This Paſte ſerves m_ ſeveral 
Occafions. Y | 72 


” Tart Parry-pan Paſte. 


+ 0 four Pounds of Flower put one 
Pound and a half of Butter, rub it 
in well yur half a Pound of ſifted - 
Eight- 


140 Abr ente c „ 
Eight - penny Sugar; work it up quick 


with Water, and this Paſte ſerves for all 
Sorts of Tarts or ſweet Patties. Another 


Way is with two Eggs, one Pound of 
Butter and two Pounds of Flower and no 
Sugar ; work it up, but not too Riff; this 
Paſte comes well out of N Pans. 


1 


1 


war pat, or | Paſte for Meer” 
SF rl ba 5115 „185. f1 1 : 


T2. 0 3 Pounds 1 F <0 2 5 
Pounds and à half of Butter; cub 

ewo Pounds in your Flower with two 
Eggs, work it up quick with Water and 
roll it out; then butter it over once more 
with the other half Pound of Butter, and 
flower it and fold it up; ok it three or 
| four blows with the Row!  'Croſs- 


W for all Sorts % Meat « Pats or 
* ee eee e . 
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Almond Paſte. 


TAKE a Pound of Almonds and 
.*  blanch them and beat them in a 
Mortar very fine; put ſome Water to 
them. to keep them from oiling; then 
mix up your Almonds with two Pounds 
of Flower, rubbing it well in with one 
Pound of powder d Sugar ; then put in 
half a Pound of Butter and ſix Volks of 
Eggs, with two Whites; this Paſte will 
ſerye for rich Tarts or Weet Pyes.; it will 
ſoon bake. 


Hot Butter Paſte for Raiſed Pyes. 


you muſt boil a Pound of Butter to 
a Quart of Water, which will ſerve 

for fox Pounds of Flower; work it up 
Riff and quick, and roll it up in a Cloth; 
let it feos. half an Hour, and you may 
1 3 
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then 1 it for all Sorts of Raiſed Paſte 
of — 8 


Plum Pudding 


* 


T A K E a Pound of Beef "IT cut it 
ſmall, mix it up with a Quart of 


new Milk; put in ſome Nutmeg, Salt, 


Ginger, and fix Eggs; then mix it up 
with Flower thick, and put in half a 
Pound of Currans and half a Pound of 
"Raiſins; you may either bake it or boil 
*: Another Way is to ſcald your My 
and * in ſome Bread. N 


Plain Pudding, 


yo Oo muſt ſcald your Milk and put 
in as much grated Bread as Suet, 
and put your Milk to it; then cover it a 
Quarter of an Hour; ſeaſon it with Nut- 
meg and Ginger, and one Spoonful of 
Sugar: Mix this up well with a little 
* and boil it two Hours. 


Marrow 


oY 
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Marrow Pudding. 


TAKE a Quart of Cream or Milk, 
put in four Ounces of Biſket, eight 
Volks of Eggs, ſome Nutmeg, Salt, and 
| the Marrow of two Bones ; ; fave ſome 
Bits to lay about the Top; ; ſeaſon with a 
little Sugar; put in two Ounces of Cur- 
rans plump ; ; ſer it gently on the Fire; 
then cool it and bake it in Puff-paſte. 


Carrot Pudding. 


g yo U muſt grate two Carrots very fine, 
put in a Pint of Cream, eight Eggs, 
cis Sugar, a little Sack, Salt and Nut- 
meg, and four Ounces of melted Butter: 
Mix this well, and cut a little candy d 
Orange and Lemon- peel and put in, ſo 
n it or — it. 


Spinach 


M De Compleat City 


Spinach Pudding. 


Scan your Spinach and chop it very 
F fine, or the Juice will do; mix with 
Cream, the Yolks of eight Eggs, four 
Ounces of Biſket, and four of melted 
Butter; ſeaſon with Sugar, Nutmeg, and 
Salt; then ſet it on the Fire, till cis 
Riff, but do not boil it; then cool it and 
* or boil ir, 5 


 Quiking Pudding. 


TAKE twelve Eggs, beat them 
well; put in two Ounces of Sugar, 
0 Quzces of Biſket, one Quart of Cream, 
three Spoonfuls of fine Flower; ſeaſon 
with Nutmeg and Salt; mix it as for Pan- 
cakes thin as Batter; then put in ſome 
Orange-Flower Water, or Roſe-Water, 
and butter your Cloth; then boil it three 
quarters of an Hour; ſauce it with Sack, 
Sugar and Butter, 


An Artichote Pye. 


B 01 L Artichokes very well, take the Bot- 
toms, ſeaſon. them with a little Mace, add 


a good Quantity of Butter. Make a Layer of it 


in the bottom of the Pye, put in the Artichokes, 
ſtrewing on a little Salt and Sugar, alſo ſome 
Pieces of Marrow. wrapp'd up in the Volks of 
ſome. Eggs, with a few Gooſeberries or Grapes. 
Upon thele lay ſome Dates, ſome Volks of hard 
Eggs, Citron, large Mace, &c. then cover theſe 
with Butter, Pal. it t and pour in ſcalded Whate- 
wine. 


4 Battalia Pye. 


1 8 two ſmall Chickens, two ſquab Pi- 
geons, two. ſucking Rabbets, cut them in 


Picces, ſeaſon them with Savouty Spice, and lay 
| them in the Pye ; add two Sweetbreads fliced, 


two Sheeps Tongues, a ſhivered Pallat, a Pair of 


Lamb- ſtones, ten or fifteen Cock's-combs, with 
L Ea 


—_ Appendix. 


Savoury Balls and Oyſters. Lay on Butter and 
cloſe the Pye. Put to it a Lear. 


N. B. Savoury Spice 1 is Pepper, Sul, Ces 
and Nutmeg. 


es Another. 


TAKE, young Chlekens, fquab Plgcond, yoo 
Par trlages, "Out is and Larks. Trufs them, 
and lay them in the Pye, take Ox Pallats, boil 
them, blanch them and cut them in Pieces, 
Sweetbreads and Lamb- ſtones; cut them in 
Halves or Quarters, Cotk-combs. blanched, a 
Pint or Quart of Oyſters dredged over with 
| 5 Bread and Marrow; add Sherps Tongue, 
oiled, blanched and cur in Pieces. Beat Pep- 
per, Salt, Cloves, Mace and Nutmeg all 88 
ther. Seaſon wirh this. Lay Butter on the Bor- 
tom of the Pye, and place the reſt in with the 
Volks. of hard Eggs, Knots of Eggs, Codk's- 
ſtones and Treads, and Forc'd- meat Balls. Cover 
up the Pye, and when you ſet it into the Oven, 
Pur. in five or fix Spoonfuls of Water, and when 


ir comes out of the Oven, pout it out and pur 
ann in Gravy. 


A Calf*s Head Pye. 


*AKE a Calf's Head, boil it till you Gan 
take out all the Bones, flice it into thin 
Slices and lay it in the Pye with the Ingtedients 
for drr Pyes. See above. 


1. 


Another. 
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CLEANSE and waſh che Head well, boil ic 


for three quarters of an Hour, cut off the 


Fleſh in Bits, of the bigneſs of Walnuts, blanch 
the Tongue and ſlice it: Parboil a Quart of 


Oyſters and beard them; take the Volks of ten 
or twelve Eggs. Intermix ſome thin Slices of 
Bacon with the Meat; put an Onion cut ſmall 
© ſy £63 *1 Yd 04133 110 th DIR 

in the Bottom of the Pye, ſeaſoning it with Salt, 


Pepper, Nutmeg and Mace; lay alſo Butter on 


the Bottom, put in your Meat, cloſe up the 
Pye, and put in a little Water; when it is 
baked take off the Lid. Take off the Fat, and 
put in a Lear of thick Butter, Mutton Gravy, 


a Lemon pared and ſlic'd, with two or three 


Anchovies diſſolved. Let them firſt al 


a little while, cut the Lid in handſome Pieces, 


1 


lay it round the Pye and ſerve it up. 5 
A bieten Pe. 


- 


up a Piece of Butter in ſweet Spice, and 


put a Piece into each of them, ſeaſon them and 
put them into the Pye with the Marrow of a 


couple of Bones, with Fruit and Preſerves, as 
in Lamb Pye, with a Caudle. 1 


Another. 


BOIL young Chickens in an equal Quantity = 


of Milk and Water; then flea them, and 
ſeaſon them with Salt, Cloves and Nutmeg. 
8 L 2 1 
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Put Puff-paſtc ford and in the Bottom of the 
' Diſh, lay a Layer of Butter with Artichoke Bot- 
toms, . Veal Sweetbreads and Cocks-combs, and 
over them lay the, Chickens, with ſome Bits of 
Butter roll'd up in the Seaſoning and ſome Balls 
of Forcd- meat. 1 on a Lid of Puff. paſte, the 
Oven muſt not he too hot. While i it is baking 
make the following Caudle; boil a Blade of 
"Mace i in half a Pint of White-wine or Cyder, 
take it off the Fire and {lip in the Yolks of two 
"Eggs well beaten, with a Spoonful of Sugar, 
and a little Bit of Butter rolled up in Flour. 


Pour i in this Caudle when the Pye comes out of 
"the Oven. Ns ok OW Eh = ae 1eth 


1 
150 8 . : 41 * 
* bh 1 28 Pyes. 


5 OIL lit Eggs hard, take the Volke 
and ſhred them with Citron and Lemon- 
Gan: "ſeaſon rhem with ſweet” Spice, and mix 
them with à Quart of Stuff for Cuſtards, ready 
made, fer it all oyer the Fire, let it gather to a 
Body; the Fyes being dry 'd in the Oven, fill 
them with this Batter, as Jau do Cuſtards, and 
When they come out of the Oven, ſtick them 


Vith flic'd Citron, and ler hem with colour. | 
of Bisket. N 


* * 


* Lin 3601” rel 
Ac Fa: 


OIL twelve Eggs hard, tit od Yolks and 
chop them with twice the Quantity of Beet 
Suet and three Nppins pared, cor'd and flic'd; 
add half a Pound o Currants, waſh'd and dry'd, 
* 1 gaaquarter 
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à quarter of a Pound of Sugar, a little Salt, ſome 


Spice finely beaten, and the Juice of half a good 


Lemon, a quarter of a Pint of Canary, candy d 
Orange and Citron cut in Pieces, of each an 
Ounce and half. Lay Lumps of Marrow on the 
Top, if they are to be eaten hot, or elſe omit it. 
The Oven muſt not be too hot, they wil be 
baked in three quarters of an Four. * 5 


A Gooſe Pye. 


Bont your Gooſe, ſeaſon it with Savoury 


Spice, and lay it in the Pye with a 3 
of Rabbets. | 


Another. 

Arboil the Gooſe and bone it, ſeaſon it with 
Salt and Pepper, and put it into a deep 
Cruſt, with a good Quantity of Butter both 
under and over. Let it be well bak'd, fill it up 
at the Vent-hole with melted Butter. Serve it 


up with Bay Leaves, Muſtard and Sugar. 


4 Hare Pye. | 5 
Cor the Hare in Pieces, ſeaſon it with Sa- 


voury Spice, lay it in the Pye with Balls, 
ſlic'd Lemon and Butter; cloſe it up and bake it. 


ö Axnotber. 


212 8 a large Hare, mince one Part of i it 
ſmall with Bacon, Thyme, Savory and 
Marjoram ; ſeaſon it with Salr, Pepper, Cloves 

_ Nutmegs. Seaſon the other Part as you did 
0 | L " the 


* 
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1 ee, 


the former; work the mine'd Meat with the 


Volks of Eggs and lay it about the Hare, and 
fill up the Pye with ſweet Butter; bake it, and 


when it comes out of the Oven, pour in half a 


Pint of ſtrong Gravy. 
| A Em Py. 


© UT the Hen in Pieces, ſeaſon it with da - 


voury Spice, lay it in the Pye with Balls, 
Volks of hard Eggs, Slices of Lemon and Butter. 
Claſe the Pyc, bake it, and when it comes out 
of the Oven, pap in 2 Lear thickened with 
Eggs, 


4 Lan Pe 


t. a Hind - Quarter of Lamb, cut it in- 
to thin Slices; ſeaſon it with Savoury Spice 


and lay them into the Pye, alſo lay in an bard 
Lettuce, Artichoke - Bottoms, and the Tops of 
an hundred of Aſparagus, lay Butter over them. 
Cloſe up the Pye, bake it, and when it cames 
out of the Qyen — in a Lear. 


© Another. 


Cvr the 1 in Slices, ſeaſon with Cloves, 

Mace, Nutmeg, Salt, Pepper, and Sugar, 
lay it in your Coffin, lay on ig and between it, 
a few Currants, and Raiſins of the Sun ſtoned, 
the Marrow of a couple of Bones, a few Sbir⸗ 


rits boiled and blanched, Dates, candy d Lemon . 
and dry'd, Citron, preſerved Barberries, ſliced 


Lemon, large Mace and Butter; cloſe it, bake 


it, 


3 | IP, "IF 


it, and when it comes out of the Oven, make 
Pl 'Caudle of White-wine, Verjuice and Sugar, 
beaten up with the Yolks of three or four Eggs, 
ſet it on the Fire, keep it ſtirring till ir begins 
to be thick. Put it in and ſhake it together, 
ſcrape on Sugar and ſerve it up. 


4 Lumber Pye. 


MINCE three Pounds of Filler of Veal, 
with the ſame Quantity of Beef Suer, ſea- 
ſon it with ſweet Spice, add half a Score Pip- 
pins, two Handfuls of Spinach, a couple of hard 
Lettuces, Thyme and Parſly, mix it with a Twq- 
penny white Loaf grated, and the Yolks of four 
or fix Eggs, Sack and Orange-Flower Water, 
three Pounds of Currants, and Preſerves, AS in 
the Lamb Pye, and a Caudle. 


9 Another. 


| Ts KE any cold Meat, except Beef and Pork; 

and to every Pound of Meat take a Pound 
of Suet, mince them ſmall, rake uſual Sweer- 
herbs, ſhred them ſmall, dt Salt, half an Ounce 
of Cloves and Mace finely beaten, two Nut- 
megs grated, and fix Eggs: Mix all well toge- 
ther, and work them up into Balls as big as 
Pallets Eggs. Put theſe into the Pye, alſo a 
Pound of Raiſins ſtoned, and as many Curranss: 2 

Then put in a Pound of Butter and bake it. 

Take a quarter of a Pint of Canary, half a 
quarter of a Pint of Verjuice, a quarter of a- 
Pound of Butter and a quarter of a Pound of Su- 


IL. 4 8 gar, 
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gar, and the Volks of three Eggs; boil them 
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all together with a little Mace, till they are of 


a tolerable Thickneſs, Pouny it into be 120 end 
ferve it up. 


F 


Minc 1 P yes. 


AKE a Neat's Tongue, parboil it, ſhreg 
it, and to a Pound of the Mear allow two 


Pound of Beef Suet ſhred ſmall, and five or fix 
Pippins, a green Lemon- peel: Seaſon this Quan- 


rity with an Ounce of ſweet Spice, and any other 


Quantity proportionably; z add two Pound of 
Currants, and a quarter of a Pound of Citron, 


Lemon and Orange- peel, half a Pint of Sack, 


and a little Orange-Flower Water: Mix theſe 
all together and fill your Pyes. According to 
the Quantity of your Meat, you muſt encreaſe 
or diminiſh the reſt of the Ingredients. 

You may, if you pleaſe, add the Juice of a 
Lemon, two Spoonfuls of Verjuice, two or 


three Pippins hack'd ſmall, ſome Dates ſtoned 


and ſlic'd, and a few Raiſins, ſtoned and cut 
ſmall. 8 


A Mutton Pe. 


Fake a-Loin of Mutton, &c. cut it into 

Steaks, ſeaſon them with Savoury Spice, 
lay them in the Pye, and lay on ſome Butter; 
cloſe it, bake it, and when it comes out of the 
Oven, chop a Handful of Capers, Cucumbers 
and Oyſters, in Gravy, an Anchovy and drawn 
Butter, and put it in. 


ws 4 Neat's 
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d Tas a Neat's Tongue, parboil it, Blanch 
1-4 it and ſlice it, ſeaſon it with Savoury Spice, 
| add Balls, ſliced Lemons and Butter; cloſe the +. 
\ Pye, bake it, and when it comes out of the 
d Oven pour in a Ragoo. 
0 
x IP Another. 3 TT. 
„ Arboil the Tongue, cut off the Rn blanch 
r it, mince the Meat with Beef Suet, Marjo- 
ff ram, Thyme and Parſly ; ſeaſon with Pepper, 
, Cloves and Mace finely beaten: Add the Volks 
8 of two Eggs, ſome Sugar and grated Bread, 
e make up the Paſte in Form of a Tongue, put 
0 in the Meat, pour in a Mixture of Verjuice, | 
e Roſe-W ater, Butter and Sugar, and bake i it. 
4 | 4 7 urkey Pye. 
r Lor the Turkey be bon' d, ſeaſon it t with Sa- 
d | voury Spice, put it in your Pye with a cou- 
It | ple of Capons or wild Ducks cut in Pieces to 
fill up the Corners: Lay on Butter and cloſe 
the Pye. When it is bak'd and cold, fill it with 
p clarify'd Butter, as muſt be done to all cold 
0 Pe yes. 
* "Another. 
3 MAKE a good Paſte, bone your Turkey i 
E 4 and lard it with pretty large Lardoons of 
's | Bacon, ſeaſon it with one Ounce of Pepper, two 
n Ounces of Salt, and an Ounce of Nutmegs, if 


| 1t be to be eaten cold; but if hot, with half the 
8 Scaſoning 


Seaſoning before mentioned: Lay Butter in che 
Bottom of the Pye, lay in your Turkey and put 
in half a Dozen whole Cloves, then lay on the 
reſt of your Seaſoning with good Store of But- 
ter; cloſe it up and baſte it over with Eggs, and 
when it is bak'd fill it up with clarify'd Butter. 


A Pal Pys. 4 


Hine raiſed an high Pye, cut a Filler of 
Veal into three or four Fillets, ſeaſon them 
with Savoury Spice, and a little Sweet-herbs 
and Sage minc'd; lay Slices of Bacon at the Bot- 
tom, and betwixt each piece; lay Slices of But- 
* off | the hy cloſe up the Pye and bake it. 


An Umble P e. 


Tes the Umbles of a Deer, parboil them, 
clear off all the Fat from them, take ſome- 
thing = than their Weight of Beef Suet and 
| ſhred it together; then add half a pound of Su- 
gar, ſeaſon with Salt, Cloves, Mace and Nut- 
meg z add half a pint of Claret, a pint of Ca- 
nary, and two pound 'of Currants waſh'd and 
picked; mix all well together, and bake them 
in Puff or other Paſte. 


A Emiſos Pye. 
W you have raiſed a high Pye, ſhred 
a pound of Beef Suet and lay it in the 
Bottom, cut the Veniſon in pieces and ſeaſon it 
with Pepper and Salt, lay it on the Suet, lay But- 


xe 00. the. Wes aſe up the ye nd tr 2} 
ſtand in the Oven for ſix Hours. 5 


4 Paniſen Paſty. 


AY down half a Peck of Flour, put to it 
four Pounds of Butter, beat eight Eggs, 
and make the Paſte with warm Water, bone the 
Veniſon, break the Bones, ſeaſon them with 
Salt and Pepper, and boil them, with this fill 
up the Paſty when it comes out of the Oven: 
Take a Pound of Beef Suet, cut it into long 
Slices, ſtrew Pepper and Salt upon it; lay the 
Veniſon in, ſeaſoned pretty high with Salt and 
black Pepper bruis'd ; ſet Pudding Cruſt round 
the Infide of the Paſty, and put in about three 
quarters of a Pint of Water. Lay on a Layer 
of freſh, Butter, and cover it, When it come: 
cout of the Oven, pour in the Liquor you have 
made of the Banes Ove and n all . to- 
gether. / 


. AVal Paſty. 


| T AKE a quarter of a Peck of fine Flour, 

and a Pound of Butter, break the Butter 
into Bits, put in Salt and half an Egg, .and as 
much cold Cream or Milk as will make it into 
a Paſte ; Make your Sheet of Paſte, bone a 
Breaſt of Veal, ſeaſon it with Salt and Pepper. 
Lay Butter in the Bottom of your Paſte, lay in 
your Veal. Put in whole Mace, and a Lemon 
ſlic'd thin, Rind and all; cover it with Butter, 
cloſe it * and bake it; when it comes out of 
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the Oven cut it up, hear ſome White-wine, 


Butter, the Yolks of Eggs and Sugar. Pour 
this into the Paſty and ſerve it up. 


1 7 Florendine of a Kidney of Veal. 

ET the Kidney, Fat and all be ſhred with 

a little Spinach, Parſly and Lettuce, three 
Pippins and fome Orange- peel. Seaſon it with 
ſweet Spice and Sugar, and a good Handful of 
Currants, two or three grated Biskets, Canary or 
Orange: flower Water, and two or three Eggs, 
mix them well together, put them into a'Diſh 


covered with Puff paſte, ny on the Lid and 
en the Brim. EH 


4 ſirens of Rae: or les 


ora half a Dozen of Sevi! Oranges in 

two, ſave the Juice, take out the Pulp and 
lay them in Water for twenty-four Hours, 
ſhift them three or four times; then boil them 
in three or four Waters, in the fourth put to 
them a pound of fine Sugar and their Juice. 
Boil them to a Syrup, and let them ſtand in this 
Syrup in an earthen Pot. When you uſe them 
cut them in thin Slices. To ten Pippins pared, 
quartered and boiled up in Water and Sugar, 
put two of theſe Oranges, lay them on your 
* in a Diſh as before. 


4 Rice 


300 231005 


4 Rice Florendine. N 


Boll. half a pound of Rice in fair Water 
till it is very tender, then put to it a Quart 
of Milk or Cream; boil it till it is thick, and 


ſeaſon it with ſweet Spice and Sugar, beat eight 


Eggs very well and mix with it. Add to it half 
a pound of Currants; half a pound of Butter and 
the Marrow of two Bones, three grated Biskets, 


Sack and Orange · flower Water; 3 haying covered 


your Diſh with Puff, paſte, pu in Jour e 
and bake i ir. 


44 484 © * ee : US 
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A Florendine. 


T two a. of Checſe-Curds, apound 

of blanch'd Almonds finely pounded, half 
a pound of Currants, a little Roſe-water, and Su- 
gar to your Palate; mingle theſe well together 
with ſome, Spinach ſtew'd and cut ſmall. , Lay 
Puff. -paſte on the Top and Bottom of the Diſh, 
23 bake it in an Oyen moderately Regt, 


4 Florendine Magiſtral. 


| C U T thin Slices of a Leg of Veal like 3 
| Collops, beat them with a Knife on both 
Sides; 3 ſeaſon them with Salt, pepper, Cloves 
and Mace. Cut as many thin Slices of fat Ba- 
con, roll them up and put them into your Pye- 
Diſh.” Add two or three Shallots and two or 
three Anchovies, ſome Oyſters, and forty or fifty 
Forc'd- meat Balls, and Lemon par'd and ſlic'd; 
pur in a quarter of a pint of Gravy, half a pint 
2 ; 
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of ſtrong Broth, and half a pint of White. wine; 
cover it with ter and bake it. 


An Almond Pudding. 


Tre half a pound of Jordan Almonds, 


blanch them and pound them in a Mortat 
with four grated Biskers and three quarters of a 
pound of Butter, Sack and Orange-flower Was 
ter; then mix it with a Quart of Cream, being 
boiled and mix'd with eight Eggs, fweer Spice 
and Sugar; cover the 8 
it in and * .. 


A Calf's Foot Pudding. 
Sw Calf's Feet very fine, mix the Meat 
with a penny white Loaf grated and fcalded 
a pint of Cream; add to it half a pound of 
Roof Suet ſhred, and eight Eggs, and a Handful 
of plumpt Cartans : Seaſon it with ſweet Spice 
and Sugar, a little Canary and Orange-flower 


Water, and the Marrow of two Bones; then 


put it up in a Veal Caul, being waſh'd over with 
the Batter of Eggs; ; and having wetteda Cloth, 


put it in, tie it cloſe up, and put it in when the 

Pot boils z let ir boil for two Hours, then turn 
it ina Diſh. Stick flic'd Almonds and Citron | 
on it. Let your Sauce be Canary and Orange- 
flower Water, with Lemon Juice, Sugar and 


drawn Butter. 


4 Tanſey. 


OIL a Quart of Cream or Milk with a Stick 
of Cinnamon and a Nutmeg quartered, and 

ſome large Mace, and let it ſtand till it is half 
cold, then mix with it the Volks of twenty Eggs, 
and the Whites of ten; ſtrain it, and to it add 
four grated Biskets and half a pound of Butter, 
anda pint of the Juice of Spinach and a little Tan- 
ſey, Canary and Orange- flower Water, Sugar and 
alittle Salt. Set it over the Fire to gather into a 
Body, butter a Diſh well, and pour it in; bake it, 
then turn it on a Pye- plate. Squeeze an Orange 
on it, grate ſome Sugar over it, garniſh it with 
fliced Orange and a little Tiny ade in kun. 


f Gags n 27. 
PE UT freſh Butter into a Frying-pan, and whit - 
it is melted, put in a Quart of Gooſeberries, 
and fry them till they are tender, maſh them'to 
pieces, beat cight Yolks and four Whites of 
Eggs, add a pound of Sugar and three Spoon- 
fuls of Canary, three Spoonfuls of \Cream, a 
penny white Loaf grated, and three Spoonfuls 
of Flour : Mix all theſe together, pat che Gooſe- 
berries out of the Pun to them, ſtir them all 
well together, then put them into a Sauce-pan, 
to thicken z then put Butter into a Frying-pan, 


ry them brown, turn it out upon a Pye-plate, 
| and ſtrew Sugar. 


B 


A Cuſtard, 


* : FR PY 7 — * * Wn * * N . N W 4 * 
Pe! * he a * * : * ) A W TVET" c 8 
* : 7 . y * y 
7 — S . * 
- wy - 
2 
- 1 
* 5 
* pA - 4 % % 
VP * 
5 — 
— — 8 9 
I * 5 >. 
A 
PO * * 
. on + 
0 3 
, 
, 
R * 


— 


* 2 - : * * | . * * * * N * 6 9 q 2 * E f 
F * ” N : 
6 | d, *. 
100 LAPPENATX. 
A \ 1 5 i 5 — 
. * * 


4. Cuftard. 


our a Quart of Cream, with a Stick of 


Cinnamon, a Nutmeg quarter'd, and ſome 
large Mace; let it ſtand till it is half cold, beat 
eight Volks and four Whites of Eggs well, mix 
them with Sugar, Canary and Orange: flower 
Water. Set it on the Fire, keep 1 it ſtirring, till 
a white Froth ariſes, and ſcum it off; then your 


Coffins having been firſt * in the nw fil | 
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"Ford Meat Balls 1 


TE part of a Leg of Veal or 15 ſerape | 


it fine, ſhred as much Beef Suet very ſmall, 
ſeaſon it with ſweet Spice; add Currants accord- 
ing to Diſcretion, and the Volks of three or four 
Eggs, and a little Lemon-peel, and ſome Sweet- 
herbs ſnhred fine: Mix all theſe well together, 
and wake 4 it UP. into little Balls. Tb: 


now 


Savoury Balls. 


Scher- part of a Leg of Veal or r-Damb very 

fine, mince as much Beef Suet very. ſmall 
with a little lean Bacon, Sweet- herbs, a Shal- 
lot or two and an Anchovy. Beat theſe: in a 
Mortar till they are a fine Paſte, ſeaſon it with 
Savoury Spice, and make it up into little Balls. 


| Balls 


e as A a n 


2 4 4 ; fon | . ; 
g 72 7X. ; 16 | * 


Tos ©. Balls for Fi. © 
M IX together Carp and Eels minc'd_ very 


fine, with as much Beef Suet ſhred ſmall, - 


Sweet-herbs and Savory ſhred - ſmall, | Savoury 
Spice, grated Bread and Eggs. Beat all in a 
Mortar and make it into Balls. 


A Caudle for ' ſweet Pyes. 1 


T AKE of Canary and white Wine equal 

_** Quantities, a little Verjuice and Sugar; 

© boil them together, then brew them with two 

or three Eggs like butter'd Ale. When your 
Pyes are baked, pour it in at the Funnel, and 
ſhake it together, 


EX 26 E 
A Lear for Paſlies. b 


AK E the Bones of the Meat of which the * 
Paſty is to be made, cover them with Was 
ter, and bake them with t E Paſty, and when 


3 


it comes out, ſtrain the Li jor, and put it no | 


the Paſty. | 2 


| Lear for . Pyes, | 

I. a proper quantity of Claret, Gravy and 

Oyſter Liquor, boil a faggot of ſweet Herbs, 

two or three Anchovies and an Onion 3 thicken 

it with browned Butter, and pour it into . 
e Pyes, when it is wanted. 

1 8 „ A Lear 
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A Lear for Fi Pyes. 


PA KE Claret, White - wine Vinegar, Ancho· 
vies and Oyſter Liquor, put to them ſome 
* Butter, and when the 1 are * 
pour it in with a Funnel. | 


4 Ragoo for made Diſhes. * 
AKE Cocks-combs boil'd, blanch'd and 
i iced, Sweet-breads ſliced and Lamb's-ſtones, 
roſs, them up in Claret and Gravy, with ſweet 
Herbs, ſavoury Spice, Muſhrooms, Truffles, 
Murrels and Oyſters, thicken with ante 
ter; ule it when call'd for. 


| Scotch Collops. 


AKE the Skin off from a Fillet of Veal, 

and cut it into thin Collops, and ſcotch 
them with the back of a Knife, lard half of 
them with Bacon, and fry them with a little 
brown Butter; then take thein' out and put 
them into another toſſing pan, then ſet the pan 
they were fry'd in over the Fire again, waſk it 
ont with u lirtle ſtrong Broth, rubbing it with 
the Ladle, then pour it to the Collops. De 
this to every pan- full till all are fry d, then ſtew 
or toſs them up with a pint of Oyſters, a cou- 
ple of -ſhiver'd- Pallats, Cocks-combs, ' Eamby- 
ſtones and Sweet-breads blunched and fliced, a 
couple of Anchovies, ſavoury Balls, Onions, 
a faggot of ſweet Herbs, and thicken it with 
| gs —_ and ET itwith ſhred Orange. 


Fricaſy | 
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_ Fricafſy Tips... 55 
Tang a double Tripe, cut ſome of the 
fat part in ſlices, and dip them in Eggs or 
a Batter, and fry them to lay round your Diſh; 
and the other part cut, ſome in long ſlips, and 
ſome in dice, and toſs them up with Mint, O- 
nion, chopt Parſley, melted Butter, Volks of 
Eggs, and a little Vinegar; ſeaſon with Pepper 
and Salt, ſo ſerve away. Another way. You 
may broil ſome, and ſome you may boyl with 
Salt, Onion and Roſemary, and ſend it pH in war 
Liquor in which it is boyl'OGd. 


Co- heel fryd. 
70 maſt r folic it and flour it, and * it 
brown and criſp on both ſides; then fry 
2 Onions and lay all over them, and ſauce 
with Butter and Muſtard :. Another way is, 
boyled with Butter and Vinegar: Another, cold 


with chopr Parſley, Pepper, Salt and Vinegar: 


Another way is; cut in pieces and knen 'd, or 


| with Butter and Parſley. 


Another Way. 


* o muſt chop it ſmall after boil'd 1 put in 

as much Suet as Neat's Foot; then put 
in half a pound of Currants, ſome Nutmeg, 
Sugar, and Far Eggs, two Naples-biſkets, half 
a pint of Cream, and a little Orange · flower 
Water; then ſheer a Diſh with Puff-paſte, and 
fill it with your Ingredients, and ſo bake it 


* ſticking at top flit Citron. 


NM 2 Sheep's 
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Sheep's. Trotters flew'd. 

Fury muſt be well boyl'd, then ſplit 

them, and take the Hair out betwixt them; 
then ſtove them in ſome pale Broth and Juice of 
Lemon, ſome chopt Parſley and thick Butter; 
hen you diſh them, cut ſome Sippets and fliced 
Lemon; you may make a Trotter- pye ſavoury 
or f weet, with Currants, or marinate them, 
that is, make a Batter with Rheniſh Wine and 
Flour, and two Volks of Eggs, and dip them 
in and fry them: Another way; fricafſy _—_ 
or cat them cold with Vinegar. 


An Almond Pudding. 


TAKE as many Almonds as will ſerve for 

your Diſh, blanch them, add the Yolks of 
four or five Eggs, Roſe- water, Nutmeg, Cloves, 
Mace, a little Sugar, a little Salt and Marrow, 
and bake it in an Oven no hotter than for Biſxet- 
bread; when it is half baked, take the white of 
an Egg, Roſe - water and fine Sugar well beaten 
together, lay it over the Pudding with a Fea- 
ther, then ſer it into the Oven again, ſtick it 
over with Almonds and ſerve it up. You may 
Put Puff-paſte i in the bottom of the Diſh. 


4s Aimand Pudding boit'd. 
PEAT a couple of Eggs, ſtrain them into a 
quart of Cream, grate in a penny white 
Loaf with a Nutmeg, half a pound of Almonds 
blanch'd and beaten fine, and half a dozen ſpoon- 


- 
„ 


9 2 


© Append 1 be * 


fuls of Flour, mix all theſe well together and 
ſweeten them with fine Sugar. Flour your Bag 
or Cloth, put in your Pudding, put it into the 
Pot, when it boils; when it is boil'd enough, 
pour on it Butter melted with a little Roſe- 


water. Stick it with blanch'd Almonds, and 
ſerve it up. : 


A baked Sue Pudding. | 

Con a two penny Loaf into thin Slices, boil 

two Quarts of Milk or Cream, break your 

Bread in it very fine, put in half a ſcore Eggs, 

a Nutmeg or two grated, half a pound of Su- 

gar, a pound of Butter, ſtir it well together; 
butter a Diſh, and bake it an Hour. 


An Almond Pudding. 


BLANC H and pound half a pound of 1 
dan Almonds with four grated Biſkets and 
three quarters of a pound of Butter, Sack and 
Orange: flower Water, then mix it with a Quart 
of Cream boil'd and mix'd with eight Eggs, 
ſweet Spice and Sugar, cover the Diſh with 
Puff. paſte, pour in the Butter, and bake it. 


A boil'd Bread Pudding. 


AKE a Quart of Cream, boil it with Salt, 
Sugar, Nutmeg, Cinnamon, Cloves and 
Mace; when it has boil'd, lice in the Cruſts of 
two French Rolls, and ſet it by till it is cold; 
then drain off all the Cream that the Bread has 
** ſoak d up, and rub the Bread through a 
1205 M 3. 2 
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Colander, put in the Volks of ſix and Whites 
of four Eggs, then ſtir it well together, butter 
your Diſh and put it in, tye a Cloth over it; 

boil it, and ſerve it up with drawn Butter. 


W Lemon Pudding. 


\AKE a Couple of clear Lemons, grate off 
the outſide Rind, alſo grate a Couple of 
| Naples Biſkets, and mix them with your grated 
Peel, and add to it the Volks of twelve and 
Whites of ſix Eggs well beaten, three quarters 


of a pound of Sugar, and three quarters of a 


pound of Butter, and half apint of thick Cream. 


Lay a ſheet of Paſte at the bottom of the Diſh, 


put in the Batter, ſet it into the Oven imme- 
diately, having firſt ſifted a little refined Sugar 
over it, Let it ſtand an Hour. FP 


An Orange Pudding 


Grart off the Rind of a Couple * Se- 
£ ville Oranges, as far as they are yellow, 
then put the Oranges in Water, and let them 


boil till they are tender: Shift the Water three 


or four times to take away the bitterneſs. When 
they are tender, cut them open to take away the 


Seeds and Strings, and beat the other part in a 


Mortar with half a pound of Sugar till it comes 


to a Paſte, then put in the Volks of ſix Eggs, 


and three or four Spoonfuls of thick Cream, and 


half a Naples Biſket grated; mix theſe together, 
put in a pound of freſh Butter melted, ſtir it 


well i in. * a ſheet of IO at the bot- 
tom 


* 


Set it in the Oven for about three quarters of 
an Hour. 


An bee Pudding. 


HRED 3 quarters of a pound of Beef Suet 


very ſine, put it into 3 pints of thick Cream, 
it having firſt boil'd, add a pound of Byt- 


ter, a grated Nutmeg, a little Salt, and half a 
pound of Sugar, and then thicken all with a 


pint of fine Oatmeal. Stir it well together. | 


Par it into a Pan. Let it ſtand till it is almoſt 
cold, and then put in the Volks of fix Eggs, 
mix all well together; lay a ſheer of Paff-paſte 


in the Diſh, ſtick Lumps of Marrow in it. Let 


it ſtand in the Oven two Hours. 


4 8 


Tan a pint of whole Oatmeal, bruiſe it, 
put it into a quart of Cream, with a Blade 
© or two of Mace; boil them together 'till the 


Oatmeal has ſoak'd up all the Cream, let jt 
ſtand 'till it is cold, and beat the Volks of 
eight Eggs, and the Whites of four, with five 
or ſix Spoonfuls of Roſe· water; put theſe into 
the boil'd Cream and Oatmeal ; then put in 
powder'd Sugar, Salt, Nutmeg and Cinnamon, 
then melt a good quantity of Butter; put in 
ſome good Marrow or Beef Suet minced, and 
grated Bread; mix theſe all well together, buttet 


the Dit, 75 it in n and bake it it. 


Ms © 4 Rice 


tom and on the ſides of the Dish. Garniſh it. 
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pO Pulling. 


TAKE half a pound of clean pick'd Rice. 

Boil it in Water, and afterwards in Milk, 
*rill ir is as thick as a haſty. Pudding; ſet it by 
till it is cold, then put in the Volks of ſix and 


| the Whites of four Eggs, well beaten, a pound 
"of Marrow or Butter, a pound of Currants; 
add to theſe half a pint of Cream, two or three 


ipoonfuls of Canary and a little Roſe- water: 
Add Salt, Cinnamon, Nutmeg, Cloves and 
Mace, and two Ounces of candied Citron and 
Lemon - peel. Cover it with Puff-paſte, and 
bake it. | 55 


4 Millet Parties 


AKE ſix ounces of Miller-ſeed, put to it 

three pints of new Milk, a quarter of a 
pound of Sugar, or rather more, a little Salt, 
and near half a pound of Butter, except you 
have Marrow or Suet, though Butter is better 
than Suet. If you have a mind to make it of 
the Cuſtard kind, you may put in ſix or eight 


Eggs, well beaten, with a little Milk to mix 
and ſtrain them with. 


A Rite White Poi. + ke. 
OIL a pound of Rice in two quarts of 
Milk, till it is tender and thick, then beat 
it well in a Mortar with a quarter of a pound 
of blanch'd Almonds, then boil two quarts of 
Cream with Crumb of white Bread and E. 
=”; 0 
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of Mace, mix all together with the Yolks of 
eight Eggs, ſome Roſe- water, and ſweeten it 
with Sugar to your Palate; cut ſome candied 
Orange and Citron Peels thin and lay it in when 
it is in the Oven. Let not the Oven be too hot, 
1 if it be it will Joon ſpoil. 


7 0 * Blood. Puddings. 


TAKE a Quart of Oatmeal, - beil it in a 


| quart of Milk, and let it ſtand 'till the 
next Morning to ſwell; ſhred a pound and half 
of Beef Suet, ſeaſon ir with Salt, Pepper and 


a a little Thyme, Parſley and Penny-royal, of each 
a handful, ſhred very ſmall, mix theſe with the 


Milk and Oatmeal, and three pints of the Blood 
of a Hog, or that of a Sheep may ſerve; when 
theſe are all well mix d together, having either 
Hog's Guts, or Ox's Guts ready, well clean'd, 
and the inſides turn'd out, then make a ſmall 
Funnel that will hold a quarter of a Pint, with 
a Tail about five Inches long, of a ſize that will 
eaſily go into the Gut. Cut the Guts a Yard 
long, and fill them with the Ingredients, tye 
them a Span long, and tye the two Ends of that 


Span together; then tye in the middle of the 


Span, and ſo you will have two Puddings in 
each Piece; fill them not too full, but let them 
be lank; then boil them for a Quarter of an 


Hour, take them out and lay them in a Colan- 


der to cool. They will keep for ſome time. 


6 | wy 5 Another 


Auer Way. 


A Kk the Blood of an Ox while it is warm, 
put ſome Salt to it, and then ſtrain it; 
and when it is thorough cold put in Groats of 
Oatmeal, well pick'd, and let it ſtand to ſoak 
all Night ; the next Morning ſeaſon with Pep- 


per, Cloves, Mace, Nutmeg and Fennel-ſeeds ; 


add to them Roſemary, Savory, Thyme and 
Penny-royal, and alfo ſome new Milk or Cream, 
beat four or five Eggs very well, and put into 
the Blood with Beef Suer ſhred, but not very 
ſmall. Mix all theſe well togerher, fill the Guts, 


being prepared as above directed, and boil them 


for uſe. 
Hugs P uddings. | 


0 I L the Umbles of an Hog very tender, 


take ſome of the Lights, with the Heart, 
and all the Fleſh about them; when you have 
taken out the Sinews, mince the reſt very ſmall, 
alſo the Liver, add to theſe a pint of Cream, a 
| quarter of a pint of Canary, the Volks of four 
or five Eggs, Salt, grated Nutmeg, Cloves, 
Mace and Cinnamon finely beaten, ſome Sugar, 


a pretty Quantity of Hog's Fat, a little Roſe- 


water, and a few Carraway-ſeeds; roll it up an 
Hour or two before you put it into your Guts; 


rinſe them in Roſe · water and fill them as di- 
rected. 


To 
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To make White or Marrow Puddings. 


TAKE two pounds of Marrow or Beef Suet, 


ſhred it very ſmall; take a pound and half 


of Almonds, blanch them and beat them very 


ſmall with Roſe- water; grate a pound of Bread, 
and a pound and a quarter of fine Sugar, a little 
Salt, one Ounce of Mace, Nutmeg and Cinna- 
mon, twelve Yolks of Eggs, four Whites, a 

pint of Canary, a pint and half of thick Cream, 
ſome Roſe or Orange-flower Water; boil the 
Cream, and tye a little Saffron in a Rag, and 
dip it in the Cream to colour it. Firſt beat the 


Eggs very well, then ſtir in the Almonds, then 
the Spice, and Salt, and Suet ; afterwards 


mix all the Ingredients well together, fill the 
Guts no more than about half full, pur ſome 
bits of Citron in the Guts as you fill them. Tye 


them up, and let them boil a quarter of an Hour. - 


Anotber with Carrants. 
TAKE a pound and half of grared Bread to 
two pounds of Beef Suer, ſhred it fine, add 


a pound of Currants, Cloves, Cinnamon and 
Mace, of each a quarter of an Ounce, beaten 


fine; add a little Salt, three quarters of a pound 


of Sugar, half a pint of Sack, a pint of Cream, 
a little Roſe- water, half a ſcore Eggs well bea» 
ten, but half of rhe Whites. Mix all theſe 
well together; fill the Guts not more than half 


full, boil them a little, pricking them. as they 


boil to keep them from breaking: Take them 
ups Jay them to dry. | LL 


7 make Plum Pottage. 


TAKE a Leg of Beef, boil it to Rags, ſo 
that the Liquor when cold will be a Jelly, 
ſtrain it while hot, let it ſtand while it is cold, 
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take off the fat very clean, then ſet it over the 
Fire again, and to every Gallon of Broth allow 


half a pound of Raiſins of the Sun, and a pound 
of Currants, clean pick d and waſh'd; alſo ſtew 


two pound of Prunes, and when they are plumpt 


take out the faireſt, and put in whole, the Re- 
mainder pulp thro' a Colander, waſh the Stones 
and Skins clean with ſome Broth ; add the crumb 

of a penny white Loaf grated to each Gallon of 
your Broth, and the Quantity of half a Nutmeg 


to a Gallon, the weight of a Nutmeg of Cloves 


and Mace, and the weight of all the Spices of 
Cinnamon, grate and beat the Spice fine; put in 
for each Gallon half a pint of Sack and half a 


pint of Claret; add Salt and Sugar to your Pa- 


late; when the Fruit is plump it is enough: Juſt 
before it is taken off the Fire ſqueeze in the 


Juice of a Lemon to each Gallon, and put ina 
Peel or two. | 


To make Sauſages. 


prove Sheep's Guts, cleanſe them well, 
take good Pork, either Leg or Loin, break 
the Bots: ſmall, and boil them in juſt as; much 
Water as will cover them, keep it well ſcumm'd, 
and ſeaſon the Liquor with Salt, Pepper, whole 


_ Shalot and Onion; en my haye boil'd. 


5 "til 
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till all the Goodneſs i is out of them, then ſtrain the 
Liquor and ſet it by to cool; mince the Meat very 
ſmall, ſcaſon it with Salt, Pepper, Cloves and Mace, 
all beaten, ſhred a little Spinach to make it bock 
green, and a handful of Sage and Savory; add 
to theſe the Volks of ſome Eggs, and moiſten 

the Meat, Herbs and all, pretty well with the 
Liquor of the boil'd Bones z then roll up ſome 
of your minced Meat and fry it, to try if it be 
to your liking, and if it be, fill the Guts with 
the Mear. If you deſign them for preſent ſpend- 
— you may mince a few N with FE 
eat. 


Fray Way. | 


A K E the beſt and tendereſt Piece of Hogs 
Fleſh, both fat and lean an equal Quanti- 
ty, and you may mix Veal with it if you pleaſe; 
chop theſe well together with a little Shalot, 
ſeaſon with Salt, Pepper, and all Sorts of Spices 
and ſavoury Herbs, and a handful of grated Bread; 
fill the Guts with theſe Ingredients; prick them 
often to let out the Wind, and to make them 
fill the better; when they are fill'd ſmooth them 
with your Hand, and tye them in Lengths. If 
you broil them, let it be on a r over a 
Mack Fire. 
' You may make Sauſiges of Veal aller the 
ſame manner, taking the Fleſh of a Fillet of 
Veal inſtead of Pork, and as much Fat of Hogs 
TG as 2 of Vel. 
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Fortnight. A Clod of Dutch Beef may lie as 
5 | long ; 


25 make def 1 without Shins. 


BAKE a Leg of either Pork or Veal, mke 
out all the Sinewsand Skins, and alſo the Fat, 
and to every Pound of lean: Meat put two Pounds 


of Beef Suet, pick'd from the Skin: Let the 


Meat and Suet be ſhred ſeverally, and yery fine, 
ſhred a handful of green Sage, mix all well to- 
gether, and ſeaſon with Salt, Pcpper, and grated 
Nutmeg. Put this Mixture, into an Earthen 


Pan, preſs it down hard, keep it cloſe cover'd and 


it will keep good a Fortnight. When they are 
uſed let them be roll'd up in as much Egg as 
will make them roll ſmooth z but uſe no Flour. 
Make them of a Finger 8 e and as thick 


at two. Fry them in clarify d Suet; let the Li- 


quor be boiling hot before you put them in; 


keep them eben about the Fs while ou 
are al. | | 


Wc; ſalt Hams, Nabe c. mn 


PAKE three or four Gallons of Water, pur 
® to it four pound af Bay- ſalt, four pound of 
White · ſalt, a pound of Petre- ſalt, a quarter of 

2. pound of Sal- petre, and two Ounces of Pru- 


ES: and a pound of brown Sugar, boil it 


for a quarter of an Hour, ſcum it well; when 


it is cold ſeparate it from the bottom, put it into 
the Veſſel you would do the Hams in, put in 


the Ham; let it lie in this Pickle. for a Month 
or ſive Weeks. But Tongues need to lie but a 


* 


- > 


long 4s 2 Ham. Collard Beef but eight or 


ten Days. 
Dry them in a store, or with ous in A | 
Chimney. 


PICKLES. 


To Pickle Aſparagus. 


AKE the largeſt you can get, cut. off the 

' white at the Ends, and ſcrape them lightly 
to the Head, till their green Colour appears 
very lively; wipe them with a Linen-cloth, and 
lay them even in a broad Gally-por. Strew over 
them a little Salt and two Penny worth of Cloves 


and Mace. Then pour to them as much White- 


wine Vinegar as will cover them, and let them 
lie for nine Days. After that pour out the Lis 
quor, boil it ina Braſs-{kellet, ſo large that the 
Aſparagus may be ſlipt into it and ſtow'd down, 

let them ſtand a little, ſet them on the Fire till 
they are green; but take care not to boil them 
till they are ſoft. Put them in order into a 
Gally- pot, lay them down cloſe, and ** — 5 


for ofe. 


"th 


E Pithle Barherries 


"A KE Barberries, pick out the worſt to make . 
the Pickle look red; put in both White 


and Bay- falt, till the Pickle is ſtrong enough to 


bear an Egg ; boil it for half an Hour, and 
ſtrain it into the earthen Veſſel you intend to 
keep them in; and * * * is cold, 


* a . 2 | : pur 


276 , 


put in the Batberries, adding as much White. 

wine Vinegar as you ſhall think convenient, and 
half a pound of brown Sugar. Tye them down 
Cioſe with Leather and keep them for uſe. _ 


To pickle Beet-roots and Turnips. 


O1L' the Beet- roots, Ec. in Water and Salt, 
a Pint of Vinegar, a little Cochineal, and 
when they are half boil'd, put in the Tumips, 
having been firſt pared, and when they are boibd 


take them off the Fire, and keep them in this 
Pickle. | 


B 


* 


LY 
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25 5 pic Broom-bads. 8 


TAKE the Buds before they grow yellow o on 
the top, make a Brine for them of Vinegar 
and Salt, ſhaking them together while the Salt 
is melted; then put in the Buds; ftir them once 


2 Day, till they ſuck in the Pickle, and keep 
them cloſe cover d. 


190 2 grell red Cabbage. 


FAKE a Cloſe leaved red Cabbage, cut it into 
"Quarters, and when the Liquor boils, put 
in the Cabbage, and let it have ten or a dozen 
Waulms; then make a Pickle of White-wine 
een and Claret. You may alſo put to it 
* boil them firſt, and Turnips half 


boil'd; they are very proper for TINS Diſhes 
or a l. 


! 


75 


Appendix, 177 
To pickle Elder-buds. | 
B OIL Water and Salt together, put in the 

Buds and let them boil a while; bur not till 
they are tender, then ſtrain them, and ſet them 
by to cool. In the mean time boil White-wine 
Vinegar with two Blades of Mace, .and a little 
whole Pepper. Put the Buds into the Pickle 
and let them ſtand nine Days, then ſcald them in 
a Braſs Kettle ſix ſeveral times, till chey are as 
green as Graſs; but take Care that they do not 


grow ſoft. Then put them into Pots, and tye 
them down with Leather. | | 


25 pickle Colly- flowers. | 


AK E the cloſeſt and whiteſt Colly- flowers 
you can get, cut them a Finger's Length 
Gal the Stalk, boil theſe for a while in a Cloth, 
with an equal Quantity of Milk and W ater, bur 
they muſt, by no means, be made tender. Then 
take them out carefully, and ſet them by to cool. 
Boil a Quantity of White-wine Vinegar, with 
Cloves, Mace and a Nutmeg cut into Quarters 
and a little whole white Pepper; ſet the Liquor 
by to cool, then flip in the Colly- flowers, and 
in three Days they may be ſerved up at Table. ; 


To pickle Purſair. | 


AKE Purſlain, Stalks and all, boil them i in 
fair Water, and lay them to dry upon a 
Linen Cloth. When they are thorough dry, 

N 5 


178 Appendix. 
put them into Gally-pots and cover them with 


White-wine Vinegar in which Salt has been 
| e | 


25 val Samphire. 


Tas Samphire that is green, ond has a ſweet 


ſmell, gathered i in the Month of May, pick 
it well, and lay it to ſoak in Water and Salt for 


two Days; afterwards put it into an Earthen 


Pot, and pour to it as much White- wine Vine- 

gar as will cover it; put it into a Sauce-pan, ſet 

it over a gentle Fire, cover it cloſe, and let it 

ſtand till it is green and criſp, but not till it is 

ſoft and tender; then put it into the Pan again 
and tye it down cloſe for uſe. by 


To pickle Aſpen Keys. 


TAKE thoſe which are young, plump and 
: very tender; parboil them in a little fair 
Water, then take a pint of White - wine, half a 
pint of Vinegar, the Juice of a couple of Lemons, 
and a little Bay- ſalt, and boil them together; ler 
it ſtand by till it is cold, then pur the Aſhen Keys 
into the Pickle, and cover them from the Air. 


75 pickle Cucumbers in ſlices. 


Take twenty or more large Cucumbers, cut 
them in lices, but not too thin, but do not 
pare them, lay them in a brad Pan, and lay 
with them ſome Onions peel'd, let them ſtand 
for twenty four Hours, chen put them into a 
en to drain; boil three Pints or two Quarts 
of 


. 


SI 


. | 100 


dk the beſt White-wine Vinegar, with whole 5 


Pepper, large Mace and Ginger; put the Cucum- 


bers into the Jar, and pour the Pickle boiling 


hot upon them, ſtop them immediately very 
cloſe, let them ſtand for two Days, then boil 
the Pickle before till they are green d, Put the 
ſmall whole Onions into the Jar with them. 


To keep Artichoke Bottoms for Sauce. 


"A KE Artichokes about Michaelmas, they 

may be the ſmall Sort; boil them till you 
can bands off all the Leaves and Choak; then lay 
them on Tin- plates, and ſer them in an Oven, 


after the Things are drawn out, when it is ſo 
cool that it will not at all diſcolour them; let 


them ſtand till they are very dry, then put them 
into an Earthern Pot to keep; tye them down. 
cloſe; ſet them in a dry Place; when you would 
uſe them, put them into ſome ſcalding Water 
till they are tender, cut them in large Dice; they 
will look White, and cat et ſweet all Wins 


ter. 


; To * 22 without Pickle for Sauce. 


3 AKE large Muſhrooms, peel them and take 
out all the inſide, put them into Water, 


and let them lye for ſome Hours; then ſtew them 


in their own Liquor, and lay them on Tin- 


mm as you J Artichoke Bottoms, diy them 
in a cool Oven, repeat this till they are perfectly 
dry; put them in a Por, tye them down cloſe, 
ſet them in a dry Place. You may ſeaſon them 


1 with 


1 = "A 


* 


with Mace and Pepper ;. they will not indee 


look white, but will cat Klee and look a8 
well as T ruffles. 


PRESERVING, G 


= o clarify Sugar in order to A” Kc. 
AK E a Pan convenient as to ſize, according 
to the Quantity of Sugar you would cla- 
rify. Break an Egg or two into ſome Water 
with the Shell, whip them with a Whiſk, and 
pour them upon the Sugar thar is to be. melted. 
Set it on the Fire, ſtirring it continually, when 
13 it boils, ſcum it carefully; z as the Sugar riſes from 
time to time, put in a little cold Water, to pre- 
vent it from boiling over, and to raiſe the Scum, 
alſo adding the Froth of the White of an Egg 
whipt a- part. When aſter the Liquor has been 
thoroughly ſcum'd; there remains only a ſmall 
whitiſh Froth, which is not black and foul. as 
before; and when the Sugar on the Spatula ap- 


„ 


* 1 
| pears very clear, take it off the Fire, and pals it 2 1 

1 through a | Straining Bag, and ir is ſufficiently | 

_ = mx | clarified. 


| There are ſeveral Degrees of boiling Sugar for 
ſeveral Uſes in Confectionary, &c. The Degrees 
of boiling are fix, Smooth, Pearled, Blown, Fea- 
thered, Cracked and Caramel. Theſe fix Degrees 
arc alſo ſubdivided with reſpect to their particu- 
lar Qualitics, as the leſſer and the greater Smooth, 
the lefſer and the greater Pearled, Feathered a 
A and a great deal, . ſo of the reſt. 


; 2 


* 


Appendix. 181 
„ The Smooth boiling of Sugar. 
SUGAR has attain'd to this degree of Clari- 
fication, when if the tip of the Fore-finger 
be dipt in it, and afterwards applied to the Thumb, 
and opened a little, a ſmall Thread or String 
ſticks to both, which immediately breaking a 
Drop will remain upon the Finger. When this 


String is. almoſt imperceprible, the Sugar has | 


only boil'd, 'till it becomes a little Smooth, and 
when it extends itſelf farther, before it del 
it is a x Sign that the Sugar is very ſmooth. 


; > The Pearled boiling of Sugar. 


HEN the Sugar has boiled a little longer, 
try the ſame Experiment, and if in ſepa- 


| rating your Fingers, the String continues ſtick- 


ing to both, the Sugar is come to its pearled 
Quality. 


4 


The Blown boiling of Seger. 


yen the Sugar has had a few more Waulms, 


ſhake the Skimmer a little with your Hand, 
beating the Side of the Pan, and blow the Holes 
of it, from one ſide to the other, ſo that ſmall 
Sparks as it were, or ſmall Bubbles, fly out, the 
N has attain'd to the Degree call'd en 


The Feathered boiling of Sugar. 


HEN after ſome other Seethings, you blow 
through the Skimmer, or ſhake it with a 
back Stroke, ſtill thicker and larger Bubbles 
N 3 riſe 


— 


182 Appendix. 
riſe up on high, chen the Sugar i is become Fea- 
TR 05 | 


The Cracked boiling of Sugar. 

T* you dip the tip of your Finger in Water 

and run it into the boiling Sugar, taking it 
out again with great Quickneſs, and then run it 
again into the Water, and rub the Finger with 
the other two, rubbing off the Sugar. If it 
afterwards break with a kind of cracking Noiſe, 
it is arrived at the Degree call'd Cracked. | 

The Caramel Degree of boiling of Sugar be- 
ing not uſed þut in ſome Particulars of Confec- 
tionary, not uſed in the following Sheets. 1 
ſhall omit mentioning it. 


To make Jellies of Fruits 


 Felly of Currants. 


AKE four pound of Currants, and ſlip in the 
Fruit, to four Pounds of Sugar brought to its 
e Quality, boil the Syrup to a Degree be- 
tween ſmooth and pearled, till chere does no 
more ſcum ariſe; then lay all gently on a fine 
Sieve, let it ſtand and drain thoroughly, then boil 
the Jelly, ſcum it again well, and put it into 
Gally- pots, and take off a thin Scum that riſes 
upon them, to render the Liquor clear; two or- 
three Days after, cover the Pots with Paper 
and keep it for uſe. 
1 opus of Darderries i is made after the ſame way. 


Jen 
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Yelp 10 Cherries. 

T4 A K E very good ripe Chetries, bruiſe thick 

ſqueeze them through a Linen-cloth, add to 
the Jaice the fame Quantity of Sugar brought 

to its cracked Boiling, ſtrain your Cherry Juice 
and pour it into the Sugar, let it boil together, 
keeping ſcumming it till the Syrup is broughr 
again to a Degree between Smooth and Pearled. 
Then pour it into Glaſſes or Gally- pots, and 
afterwards take off the thin Scum that will ariſe | 
upon them; let rhe Glaſſes, Sc. ſtand three 
Days uncoyer 'd, then cover then with Paper. 


Jelly of Raſpberries. 
TAKE fix pound of Raſpberries, three pound 
of Currants, and ſeven pound and half of 
3 Sugar brought to the cracked Boiling; ſlip in 
4 the Fruits, and let them all boil together, ſcum- 
| ming it till no more ſcum will riſe, and the 


J. Syrup is become between Smooth and Pearled. 
hb} Then pour it out into a Sieve fer over a Copper- 
* pan. Take the Jelly that paſſes through and 


give it another Boiling, ſcum it well and put it 
in Pots or Glaſſes, 4s before. 


Jelly of Aus, and des Sorts of Fruit. 


3 Cor the Apples into Pieces, ſet chem over 
„ the Fire with Water in a Copper- pan, boil 

them till they turn ro Marmalade, as it were. 
Then ſtrain them through a Linen- cloth or 
Sicye, and to every quart of Liquor put 3 quar- 


„ 


ters of a pound of ee boiled Sugar, boil it 
all to a Degree between Smooth and Pearled, 
taking off the Scum as it riſes. 


If you would have the Jelly of a red Colour, 


add ſome Red Wine, or prepared Cochineal, 
keeping it cover'd. 


After the ſame Manner you may make we len 


of Pears ne other Fruits. 


S Jeu of Duinces. 


Pam your Quinces, preſs out the Juice, | 


and clarify it, allow a pound of clarified Su- 
gar, boil'd to a candy Height, to every quart of 


Juice. Boil them together, and add a pint of 


White - wine in which Plum - tree or Cherry · tree 
Gum has been diſſolved, and this will com- 
plete i it. 


7 make Marmalade f Apples. 


| GCALD Apples in Water, till they are very 
render, then take them out and drain them, 
then ſtrain all through a Sieve, and having boiled 


your Sugar till it is very much feathered, put 


3 quarters of a pound to every pound of Fruit, 
temper the whole Maſs very well, and dry it 
over the Fire, let it ſimmer together, then pour 
the Marmalade into the Pots or Glaſſes. Strew 

Sugar over it. After the ſame Manner "you may 
| Marmelade of Pears. 
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* Marmalade of PORTER 7 


T4 A K E ripe Apricocks, boil every five ja 
in two pounds of Pearl boil'd Sugar, ſcum- 


ming them till no more Scum will riſe, then 


take them off the Fire; let them ſtand . cool, 
then ſet them on the Fire to break and dry till 
they run no longer. Then having three pounds 
and a half of Sugar brought to its cracked Qua- 


lity, incorporate this with the Paſte, let all ſim- 
mer together for ſome time, then turn it into the” 


Pots and ſtrew it with Sugar. 


Marmalade of Cherries. 


GTONE your Cherries, ſet them over the Fire 

in a Copper-pan to cauſe them to caſt their 
Juice. Then drain them, bruiſe them, and pals 
them through a Sieve. Put the Marmalade into. 
the Pan again, and dry it over a briſk. Fire, 
keeping it continually ſtirring and turning it: on 
all ſides with a wooden Spatula, till no Moiſture 


is left, and it begins to ſtick to the ſides of the 


Pan. Allow one pound of greatly-feathered Su- 
gar to every pound of Fruit or Paſte, then ſim- 
mer all together for a while, then pur it up into 


- Pots « or T and ſtrew Seng. 


Marmalade of Currants. 


S your Currants from the Bunches, ſoak 


them in boiling Water till they break. Take 


them off the Fire, and then put them in a Sieve 
2 drain, when er are cold paſs them through 
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the ſame Sieve to gle off the Grains. Dry them 
over the Fire, while you have brought your Su- 
gar to the cracked Quality. Allowing the fame 
weight of Sugar as of Fruit. Simmer it for a 
while, mixing all well er, then * it i. 
to Pots. 

Lou may make Marmalade, of Bell: grapes after 
the _ Manner. K 


* 


| Matielede of 8 8 


TAKE twenty fair Seville Oranges, pare them, 

cut them in halves, ſqueeze dut the Juice 
into a Baſon, and ſet it in a cool Place. Lay 
the half Oranges in ſteep in Water for a Night, 
then boil them, ſhifting the Watet ſeveral times, 
till they have loſt all their bitterneſs, and are be- 
come tender, chen dry them; pick out the Skins 
and Seeds, pound them in a Mortar, and add a 
pound of Sugar to every pound of Pulp; boil 
both together almoſt to a candy Heighr. Then 
take the Juice of all the Oranges and ſqueeze in 
the Juice of five or ſix Lemons, then ſtrain it. 


Add to ir its weight of fine Sugar. Pour theſe 


into your Pulp and Sugar, boil all together a good 


Pace, till it will Jelly.” Part it into Glaſſes, and | 
keep it cover'd. Tn ne 


tir of Plum bs. 


Crown your Plums, if rhey ate ſuch as will 
part from their Stones; but if not, ſcald them 

in Water till they become fofr, rhen drain them 
and ſqueczc them through a Sieve, then dry the 
| | Mar malade | 


* 
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Marmalade at the Fire, with the ſame weight of 


crack'd Sugar; let them fimmer for ſome time to 
incorporate, then put it in * and ſtrew Su- 
gar over it. 


Marmiladt f Quinces. 


FJAVING ſome Quince Liquor ready, pare 
and ſlice the Quinces, put a pound of fine 


Sugar to every pint of Quince Liquor, then put 


in as many ſlices of Quinces as the Liquor will 
cover. Let them boil till they are jelly'd and be- 
come of a bright red, keeping the Skeller cloſely 
cover'd, then put the Liquor and Slices toge- 
ther into Glaſſes. 


Another Way not Aled. 


1D not pare the Quinces, only cut them into 
four Quarters, and then boil them Seeds 
and all in Water till they diſſolve and turn to a 
Marmalade; then ſtrain them through a ſtrain- 
ing Bag, or Linen- cloth, but do not ſqueeze 
them. Set the Liquor by. Take the weight of 
the Liquor of cracked boiled Sugar, and pour it 
into the Liquor, with a little Clarer. If you 


pleaſe you may add beaten Cinnamon, Nutmegs, 


Cloves and Mace, boiling them together and 
ſcimming them well, and ſtirring them often. 
When the Marmalade is boil'd to the Con- 
ſiſtence of a Jelly, take it off the. Fire, ſtram it 
through a Linen- cloth or Sieve, ang put it up 


* Pots or Glaſſes, 


To 


98 
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To keep Fruit for Ta arts. 


Geofthervies, = 


ARE Gooſeberries when they are full grown 
before they turn, put them into wide mouth'd 
Bottles, cork them cloſe, and ſet them in a lack 
Oven till they are tender and crack'd, then take 
them out 'of the Oven and pitch 7 Corks. 
By this Method you may keep ſeveral other 
Sorts of Fruit, as Bullace, Currants, Damſons, 


Pears, Plums, He. only, do theſe Reg: they 
are ripe. 


& 


To make ons 


's yrup of Barterries. 


1CK: the Barberries from the Stalks,/ boil 
them to a Pulp, ſtrain ir, then clarify the 
Juice, and boil it up to a Syrup with an equal 
Quantity, or ſomewhat more of refined 3 


L 91 Syrup of Cherries. 


TAKE two quarts of the Juice of Cherries; 

clarify it, by paſſing it through the ſtrain- 
ing Bag; put to it three pound of Sugar, boil 
it to the pearled Degree; when the Syrup is cold 
Por it up in Vials, and _ it FO * ; 


+ 


Syrup 
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Ain of Carrants. 


pes the Juice of Currants through a ſtrain» 
ing Bag, mingle. it with an equal Quantity 
of Sugar, that has been boil'd till it has almoſt 
attained its cracked Quality, and the * will 


be ee 


1 


Syrup of Clove- Gili flowers, as” 


1 A KE three pounds of Clove- Gilliflowers, 

clip the red from the whites, and put them 
into an Earthen- pot with a narrow Mouth, well 
glazed on the infide. Pour over them a Gallon 


or five Quarts of Spring- water boiling hot, and 


beat down the Flowers with a wooden Spatula, 


ſtop up the Pot very cloſe, and let it ſtand. on 


hot Aſhes for an Hour, then give the Infuſion 
2 ſmall boiling, then ſtrain it and preſs the 
Flowers then heat the Liquor again, and put 


8 into the ſame Veſſel three Pounds more of freſh 


Gilliflowers, then clarify the Liquor with the 
White of an Egg, and mix with it fix pounds 
'of good Sugar, boil'd to the pearled Degree. 
Put the whole into an Earthen Pot ſer under it, 
or elſe ſtrain it through a fine Linen-cloth. 
This Syrup is recommended as being very 


efficacious againſt an infectious Air, malignant 


and epidemical Fevers, it fortifics the Heart and 


Brain, taken either by itſelf, or in A other or- 


N Liquor. 


Another 
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Another Way. 


| Lay p your Gilliflowers and ſprinkle them 
with fair Water, put them into an Earthen 
Veſſel, ſtop them up very cloſe, and ſet it in a 
Kettle of Water, and let it boil for two Hours, 
then ſtrain out the Juice, put a pound and half 
of Sugar to a pint of Juice, put it into a Skel- 
ler, ſer it on the Fire, keeping it ſtirring, till 
the Sugar is all melted, but let it not boil; then 
ſet it by to cool, and put it into ann 


Syrup of Lemons or run. 


ARE the Lemons or Citrons, lice them 

thin, lay them in a Baſon, thus; firſt lay a 
Layer of Sugar beaten fine, over that a Layer of 
Fruit, then a Layer of Sugar, continying to do 
ſo till it is all laid in, then let them ſtand toge- 
ther all Night; the next Day pour off the Li- 
quor that runs from the Fruit through a Tiffany 
Strainer, put it into a Glaſs. Be ſure to put Su- 
gar enough to them at firſt, and if well ſet up, 


. wil keep good almoſt a Year. 


Syrup of Mulberries. 


Bun ſix pound of good Sugar to its 
blown Quality, then flip in three pounds 
of Mulberries, and give them ten or twelve Boil- 
ings. Then put all into a Sieve ſet over an 


- #* Earthen Pan, and put the Syrup into Bottles 
= + Br ule. 


- Syrup 


Syrup of ks 7 
(GRATE Quinces, paſs their Pulp through a 
Cloth to extract their Juice, ſet the Juice in 
the Sun to ſettle, or before the Fire, and by that 
means clarify it; and for every eight Ounces of 
this Juice take two pound of Sugar, þoil'd to a 
blown Degree. If the putting in the Juice of 
the Quinces ſhould: check the boiling too much, 
give the Syrup ſome Boilings till it becomes 
Pearled, then take it off the Fire, and when it 
is cold pur it up into Bottles. | 


Syrup of Violets. e 74300 


EAT a pound of pick'd Violets in a Mor- 
tar with a little Water, juſt enough to 
moiſten them. Inthe mean time boil four pounds 
of Sugar till it is pearled, take it off the Fire, 
and let the Boiling ceaſe z then put in the Vio- 
lets, mix all well together. Strain it into a Pan 
through a fine Cloth, and when it is cold put. 
-M into Bottles. 


5 


B 


; Auorber Way. "4 
Lr three We of Violets infuſe in a Gal- 
lon of warm Water for eight Haurs in an 
Earthen Veſſel well glazed, with a narrow 
Mouth, ftop it up cloſe, that the Vertue and 
Scent of the Flowers may not exhale ; then heat 
'this Infuſion again, ſqueeze out the Flowers, 
and then put three pound more ot Violet- flowers, 
let them infuſe for eight Hours more, preſs them * 


per rttuu out 


— . e — * l 
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out ſtrongly, and to every quart of this Liquor 


put four pounds of Sugar, and boil it to 2 | 


Syrup. 
Syrup. of Roſes may be made after either of 
theſe Manners. 


CORDIALS. 


Aqua Vite. 


AKE well brew'd Beer, that is ſtrongly 

Hopp'd and well fermented, and diſtil it in a 
Serpentine Worm in a Hogſhead of cold Water, 
or if you have not that in an Alembick ; diſtil 
it till it comes off an unſavoury Water; let it 
ſtand for a Week and then diſtil ir again; this is 
called Rectification, by which you may bring it 
to Brandy Proof, which you may know by fling- 
ing ſome of it in the Fire. You may allo rectify 


it a third time in Balneo, and it will be better 
freed from all its Flegm. 


Aqua Vite Regia, or, Ro yal Aqua Vite. 


AKE the Peels of Oranges, Lemons and 

| Citrons of each three Ounces, the Roots of 
Valerian, Carline Thiftle and Zedoary, of each 
four Ounces, Fennel-ſeeds, the leſſer Cardamoms 
and Cloves, of each two Ounces, of Lign Aloes 
four Ounces, Sage, Roſemary and Marjoram in 
the Flower, of each eight Handfuls. Bruiſe 
what requires bruiſing, put them into a Matraſs 
_ two Gallons of ä and two 
Gallons 


Gallons of Sun of Wine z put them in an 
Earthen Veſſel, ſtop them up eloſe and let them 
infuſe three Days over a gentle Fire, then diſtil 
them, diſſolving ſix drams of Muſk and as many 
of Ambergreale 1 in. the diane 1 0851 wen put 
it in | PENS 0 


25 0 make: 1 W, arty. 


M AK E this of Citrons, if you bare 

them, if not, the Rinds of freſh Oranges 
or Lemons, that are thick will do, and eſpekially 
if you have Orange or Lemon Flowers, it will 
be near as good as that made in Barbadoes. 
Pare your Oranges, Lemons or Citrons very 
thin, and dry the yellow Peels in the Sun, if 
that can be done; grate the white Peels till you 
come to the Pulp or Juice, and put it into a cold 
Still, and diſtil as much of that ſimple Water 
with a quick Fire as will run good. In the 
mean time put fix pounds of thoſe dried Peels 
into ſix quarts of the beſt Brandy, and let them 
ſtand to infuſe, then add to them fix quarts'of 
Madera Wine, anck diſtil theſe three in a cold 
Still, and put to it a Gallon or ſix Quarts of the 
Simple · water; then add a pound of good Sugar 
to every three Pints of Water, and the Whites 
of three Eggs or more; boil theſe to a Syrup, 
and paſs them through a Jelly: bag, till it is very 
clear and fine, and put a Gallon of this Syrup 
to the mixed Waters, or according to your Pa- 
late, and add to it a bit of Allum the Bigneſs of 
two Hazle- nuts. When it is perfectly clear and 
Nog U. fine, 
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Gae, rack-it off into other Bottles, and BN Ci- 
neee into the Bottles. 


Dr. Butler's Cordial W, * 


AKE the Flowers of Clove-Gillidowers, 
Stock-Gilliflowers, Pinks, Cowſlips and 
Marygolds, of each ſix Handfuls; the Flowers 
of Damaſk Roſes and Roſemary, of each four 
large Handfuls, Balm Leaves, Borage and 
Bugloſs Flowers, of each three Handfuls ; 
put them into a large Stone Bottle or Jugg 
with three pints of Canary 3 ſtop the Bot- 
tle cloſe, ſtir them often, put in three Penny- 
worth of Saffron and three Nutmegs ſliced, and 
2 Dram and a half of Anniſeeds bruiſed. Let 
them infuſe for ſome time, then diſtil them in an 
Alembick with a briſk Fire, hanging a Grain of 
Muſk and as much Ambergreaſe at the Noſe of 


the Still; put into the diſtilled Water fix Ounces 


of white Sugar Candy, and ſet the Veſſel in hot 
Water for an Hour. This Cordial admirably 
chears the Spirits, and is good againſt Melancholy. 
Three eee is enough to be taken at once. 


Cordial Cherry-water.. 


T A K E twelve pound of Cherries, either red 
or black. Stone them and put them into 
ſix quarts of Claret and two quarts of Brandy 
with four Nutmegs and three Ounces of Cinna- 
mon bruiſed z add of ſweet Marjoram, Baum and 
Roſemary, all together four Handfuls; put them 
into an Earthen Veſſel, and let them ſtand to di- 
on geſt 
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geſt for a Month; ſhaking them every Day; 

let them ſettle, and pour off the clear Liquor, 

ſweeten with Sugar; ſtop it up cloſe for uſe; 

you may hang a Bag of Muſk and Amber-greaſe 

jn it, and when you drink it, you may mix it 
with N of Clove-Gilliflowers or Violets. 


Auunber Way. 


| Ta two pounds of ripe Cherries ſtoned, 
two quarts of Agua Vitæ, a pound of Sogar, 
a large Stick of Cinnamon, and three Spoonfuls 
of Anniſeeds bruiſed. Let theſe ſtand to infuſe 
in the Aus Vitæ for a fortnight, then pour i 
en eee r uſe. 0 0 


7 make Milk Water. 


T4 K E a pound of Wormwood, — 

Balm, and two pounds of Carduus ſhred a 
little, -put chem 3 into a Still, with two Gallop 
of Milk, and diftil them gently : It is an excel- 
lent Drink to quench thirſt. 


Another Way. 


AKE a Handful of Spear-· mint, two Hand 

fuls of Wormwood and Carduus, cut them, 
Sigh upon them a quart of Canary; let them 
ſtand all Night to infuſe; the next Day put them 
into a cold Still, with two Gallons of Milk or 
clarified Whey, and diftil it as Ws. as it t rung | 
good. 


Oz 4 Cordial 


; „418 


Fo Cordial Mi nt 22 - 3 


gra Mint from the Stalks, weigh, two 

pounds of the Leaves and Tops, add two 
— 7 of Raiſins. of the Sun ſton'd, of Carra : 
way Seeds and Anniſeeds, of each two Ounces, 
and half a pound of Liquoriſh ſlic'd thin; infuſe 
theſe in two Gallons of good Claret, and diſtil 
it in an Alembick or cold Still; let it drop on 
ſome fine F Sugar through. a Bag of ben. * 


- 


CS 
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Alus N . 


T AKE Cloves, Mace, Nutmegs, 5 

Cardamom, Cubebs, Galangal and Melilot 
Flowers, of each two Ounces, Cowiſlip- flowers, 
Roſemary· flowers and Spear- mint, of each four 
Handfuls, 2 Gallon of the Juice of Celandine, 
a Gallon of. Brandy, a Gallon of Canary and 
a Gallon of White · wine; infuſe them for twelve 


Hours, and diſtil them off in a e and | 
bert. . 


6 1 Mn) 


1 +8 Ss 


damom, Cubebs and . Ate Nurmegs, 
of each two Ounces; bruiſe them well and mix 
with them a Gallon of Aqua Pite, ſix quarts of 
Wbite · wine, and a quart of Juice of Celandine; 
Put them into a Glaſs Still 5 let them infuſe for 
twelve Hours, and diſtil them off as before. = 


Plague 


* 
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Plague W ater. 


A KE Betony, Scabious, Pimpernel and Tor- 
mentil Roots, of each a pound; put them 
into twelve quarts of Strong Beer, let them ſteep 
all Night. The next 1 diſtil them in an 
e 2 | . 


„ 


iether Way. 


* KE of Rue and Sage, of each four Hand- 

fuls, boil them gently in ſix quarts of Muſ- 
cadine or Malmſey-wine till it comes to two 
quarts. Strain it and ſet it on the Fire again; 
put into it eight Drams of Nutmeg, as much 
Ginger, a Groats-worth of long Pepper; let it 
boil a little, take it off the Fire and put in a 
Shilling's- worth of Venice Treacle, and two Shi- 
lings- worth of Mithridate; and when it is al- 
moſt cold, add two quarts of ſtrong Angelica 


Water, or Aqua Kae and put it into Bottles 
for . Toy | 


e. Wa Riſe Water. 


ATHER Damaſk Roſes when they are dry, 
and before they are too open, pick off the 
Leaves clean from the Seeds, let them lie ſpread 
on a Cloth till their Moiſture is almoſt dry'd up; 
then put them into a Pewter Still, and make a 
little Fire under them, increaſing it gently by 
degrees, faſtening your Receiver to the Noſe of 
your Still with Paper or Cloth, that no Scent 
oo get out; let the Bottles be filled within an 
| 0 * 5 Inch 
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Inch of the OY 3 n . cloſe. The 
Roſe Cakes that are found at the Bottom of the 


Still, are good to be laid . Reine to per» 
fume them. 


Wc, make Roſa Sal. | 


[A K E eight Handfuls of the Herb RU 

Solis, infuſe them in a Gallon of Brandy; 
put to this three. pounds of double-refin'd Su. 
gar, and three pints of Milk Water, and an 
Ounce of Cinnamon powdered ; add an Ounce 
of white Sugar-candy, four Grains of Mun. * 


ſtrain all through a Cloth. 


Another Way. 


G5 half a | large Copper Cucurbit be auen 

with ſtrong delicious Wine, add Cinnamon, 
Cloves and Mace, with Sugar diſſolved in ſome 
ſweet Water, as of Orange-flowers, Jeſſamine 
or Tuberoſe. To give a Scent to the Liquor, 
cover the Cucurbit with its Head, fit to it a 
Receiver, lute the Joints well, diſtil it over a 
gentle Fire. This will be a. very pleaſant Roſa 
Na, which you may keep as long as you pleaſe, 


Roſemary W ater. | 


Poke eight Ounces of Roſemary in its prime 
Flowers and Leaves, eight Ounces of Elecams 
pane, Root four Ounces, a Handful of red Sage, 


three quarters of a pound of Anniſreds, three 


Ounces of Cloves. Stamp the Herbs together and 
pound the Spices each by themſclyes, put to them 
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two Gallons of White wine, and let them in- 


fuſe for a Week in an earthen Veſſel ſtopt cloſe, 
then diſtil them i in Balneo Marie. 


w make Dr. Stephen? 5 Water. 


A KE wild Camomile, Lavender, wild Mar- 
joram, Mint, Pellitory of the Wall, Thyme, 
Red Roſes, Roſemary and Sage, of each rwo 
Handfuls, Anniſeeds, Fennel-Sceds, Cinnamon, 
Galangal, Ginger, Grains of Paradiſe and Nut- 
meg, of each fix Drams. Bruiſe all theſe Ingre- 
dients and put them into two Gallons of Canary 
or Claret; let them infuſe for twenty-four Hours, 
and then diſtil them off gently the firſt and ſe- 
cond ra each by it ſelf. 


A very good Stomach Water. 


TAKE two Gallons of good middling Beer, 

put it into a Braſs- pot with fix or ſeven 
Handfuls of Clary, gathered in a dry Day, add 
two pounds of Raiſins of the Sun ſton'd, Anni - 
ſeeds and Liquorice, of each three Ounces, the 
Whites and Shells of eight Eggs beaten : Mix 
theſe rogether with the Bottoms of two white 
Loaves ; then diſtil them in an Alembick, and 
put into the Receiver three quarters of a pound 
of white Sugar · candy, and the ſame Quantity of 
fine Sugar powdered. Diſtil it, put it in Bot- 
tles, keep them cloſe ſtopt. This is very good 
on 0 Tan to o chear _ Heart, G. 


u i bas 2 _-  Surfeit 
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Sunfeit Water, 15 


Tk a Peck of red Corn Poppies, ah 

them in a large Diſh, cover them with ano- 
ther, and ſet it in an Oven ſeveral times after 
Houſhold Bread is drawn; put them into a quart 
of Agua Vitæ, with a large Nutmeg and a Race 
of Ginger flic'd, a ſmall Stick of Cinnamon, a 
Blade of Mace, three or four Fi igs, four Ounces 
of Raiſins of the Sun ſton'd, Anniſeeds, Carda- 
mom and Fennel Seeds, of each half a Dram 
beaten, of Liquorice ſlic'd half an Ounce, lay 
ſome Poppies in the Bottom of a broad Glaſs 
Body, then lay a Layer of the other Ingredients, 
and then another Layer of Poppies, and ſo con- 
tinue till the Glaſs is full, then pour in the Agua 
Vitæ and cover it cloſe, 50 let it infuſe till the 
Liquor is very red with the Poppies, and ſtrong 
of the Spice: Of this you may take two or three 
Spoonfuls at a time, and when it grows low, you 
may pour another quart of Agua Vitæ to the In- 
gredients. You may make double the Quantity, 
by doubling the * and ſo any Quan- 
my by n | 


| Another . Pa. 


ans four pounds of freſh ant Corn ow 
pies, put them into a Gallon of Brandy, 
add Angelica Seeds and Caraway Seeds bruiſed, 
of each an Ounce, Cinnamon, Cloves, Mace and 
Nutmegs, of each a quarter of an Ounce, Rai- 
fins ſton'd, Figs and Dates flic'd, of each one 

pound, 


pound, of Sugar-candy one pound, Balm and 
Marygold-flowers, of each a Handful, Angelica 


cold and hot, of each a pint. Let them all be 


mix'd and ſtand in the Sun for a Month, if you 
can, ſtirring them every Day. 


| To make the Queen of Hungary $ Water. 
GATHER Roſemary-flowers in a fair Morn- 


three or four Hours after Sun: riſing; | 


pur four pounds of them into a Cucurbit, with 
three quarts of Spirit of Wine well rectify'd; 
preſs the Flowers down into the Cucurbit and 


cover it with its Head and Alembick; lute it 


well with Paſte and Paper, place it in a Sand- 
hear, and lute a Receiver to it; let it ſtand fo 


till the next Morning, and diſtil it with ſo gen» 


tle a Fire, that while the Spirit diſtils, the Head 
may not be ſo much as warm; or if you would 
haſten the Diſtillation, you may cover the Head 
with a Linen- cloth dipt in cold Water, and 
doubled ſeveral times; diſtil it till you have 
drawn off about two quarts of the Spirit, then 
put it up into Bottles and ſtop it up cloſe. 
Preſs and ſtrain out what remains in the Bot- 
tom of the Cucurbit, and clarify it; put it into 
the Cucurbit again and diſtil it, until it remain 
in the Bottom near as thick as Honey or Syrup; 
put it into a Pipkin well glaz'd, and boil it over 
the Fire to the thickneſs of an ordinary Extract, 
and put the laſt Spirit into a Bottle by it ſelf. 


: | Another 


20 Apen. 


Another Arkin and F a more exquifite Scent 
than before. 

T AKE one pound of Roſemary-flowers, Roſe- 

mary-leaves, tops of Thyme and Sweet Mar- 
joram, Winter Savory, Coſtus and Sage, of cach 
two Ounces, bruiſe them all and beat them groſs; 
then put them into a Cucurbit, adding Sal Am- 
moniack, and Salt of Tartar, of each Half an 
Ounce; pour on them three quarts of Spirit of 
Wine, cover the Cucurbit with its Head, fit a 
Recipient to it, lute the Joints and proceed in 
the Digeſtion and Diſtillation as before. 


| Ratafia.” 


O. a Gallon of the beſt French Brandy put a 

quart of Orange-flower Water, and a quart 

of good French W hite-wine, and 400 Apricot 
Stones, and a pound and a quarter of white Su- 
gar-candy z the Stones muſt be juſt crack'd and 
put in ſhells and all into a large Bottle, which 
mult be ſtop'd very cloſe and ſeal'd down; ſer it 
in the Sun for ſix Weeks; but it muſt be taken 
in every Night, and in wet Weather when you 
either take it in or ſet it out, you muſt ſhake ir, 
After the fix Weeks are expired, you mult ler it 


ſtand to ſettle, and rack it on fl it is r 
fine. 


1 


Apricot 


Apricot Ratafia. - 
\HIS is made two Ways, viz. ciches by in- 
fuſing the Apricots cut in Pieces in Brandy 
for a Day or two, and then paſſing it thro' the 
ſtraining Bag, and putting in the uſual Ingredi - 
ents; or elſe the Apricots may be boil'd in White 
wine, and by that Means more eaſily clarify'd, 
adding an equal Quantity of Brandy, and a quar- 
ter of a pound of Sugar to every quart, with 
Cinnamon, Cloves, Mace, and Kernels of the 
Apricots. After all the Ingredients have infuſed 
eight or ten Days, the Liquor is to be ſtrain'd 
again, and pur into Bottles and fo . oy 


| White Ratafia. 


Tas two quarts of Water, and half a pound 
| of Sugar, half an Ounce of Cinnamon, 
ſome white Pepper, Ginger ty'd up in a Rag, 
Nutmeg, Cloves and Mace; ſer all theſe over 
the Fire in a Pan or Skillet, and flip in the White 
of an Egg to clarify the Sugar; then ſkim it, and 
boil it till it is reduc'd to the third part, at leaſt; 
if you perceive that the Liquor is not ſufficient- 
ly impregnated with the Ingredients, then take 
it off the Fire, and. add a quart of Brandy, and 
paſs all thro' a ſtraining Bag, or thro* a fine 
Sieve. You may give it a Scent with che Juice 
of white MIO or with Orange-flower . 
Water. | 


oy 


2 


To make Ratafia of Cherries. | 
DEVISE ten pounds of Cherries, put them 
into an earthen Pot, or rather into a wooden 
Caſk in which Brandy has been kept for ſome 


time; then add the Kernels of the Cherries, and 


a pound and half of Strawberries likewiſe brui- 
ſed, and two pounds and a half of Sugar, a lit- 
tle Cinnamon, half an Ounce of whole white 
Pepper, ſome Nutmeg, ten Cloves and five 
quarts of good Brandy. Let the Veſſel ſtand 
open ten or twelve Days; then ſtop it up cloſe, 
and let it ſtand by two Months before you tap it: 
If you would have your Ratafia ſcented with 
Raſpberries and Strawberries, you may ſteep 
ſome of them apart in Brandy with Sugar and 
Cinnamon, or the Juice of thoſe Fruits may be 
uſed for that Purpoſe. Lou may mingle Mul- 
berries with the Brandy to give it a Colour, paſ- 


{ing i it thro' 2 ſtraining Back, as well as thoſe of 


Strawberries and · Raſ pberties: The Mulberries 
alſo ſerve to give it a Body, and make a very 


delicious — When, infus'd with the other 
ne 5270071 


To nate a Sack Poſſet. 


B EAT fifcen Eggs, Whites and Volks very 


well, and ſtrain them; then put three quar- 


ters of a pound of white Sugar into a pint of 


Canary, and mix it with the Eggs in a Baſon; 
ſet theſe over a Chafing-Diſh, and keep con- 


5 rinually ſtirring them till ir is  ſealding hot, In 


the 
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the mean time put ſome. Bits of Nutmeg i into 2 
quarr of Milk, and; boil it, then put it into the @ 
Wine and Eggs, ſcalding hot, hold your Hand 
pretty high all the while you are pouring it; then 
take it off the Chafing-Diſh,; and ſet i bases 


*r Ab ire ing half an Hour. 


To make Uſynchaugh.. i 
A K E favs quarts of the; beſt Aqua ia 

pound of Raiſins of the Sun fliced; of Dates 
and Figs, of each a pound, ſliced, half a pound 
of Liquorice ſcraped, half a pound of Anniſeeds, 
Nutmeg, Cinnamon and Ginger, of each an 
Ounce ſliced; put all theſe into a large Bottle 
to the Aqua Vite z ſtop ! it up cloſe, and let them 
ſtand to infuſe for ten Days i in a cool Place, then 
ſweeten it with Sugar candy pounded, and 
when it is thoroughly diſſolved, - ſtrain it, and 


let it ſtand till it is clear, put in four on. 
of Muſk and Ambergreaſe. , a b 


* 
— * of 


ENGLISH. WI N E. 8, 
and other e * 


3590 F F » 4.4 * Cock Ale 


T AK E two pounds, of Raiſins, of che "il 
' © waſh them, dry them, and ſtone them, truſs 
a young Cock, boil him in Water, and put in 
two-Gallons of Ale with the Raiſins z take four 
Ounces of Dates ; Nutmegs and. Mace of each 
half 20. Ounce, Tk theſe 1 in a pint of Canary 
fi twenty; 


U 
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at Hours, then put them to the 


When the Cock is boiled almoſt to a Jelly, ſti 
and prels out the Liquor, and put it into a Caſk, 
putting about a quarter of à pint of new Ale 
Yeaſt to it, let it ſtand and work for twenty 
four Hours, and afterwards you may drink it; 
but it will be better if it ſtand three or four Days. 
If this be too ſtrong for your Palate, you may 
weaken it to your Mind with common Ale as 
you uſe it, or you may put it into a Firkin of 
"plain Ale, the like Quantity being drawn out. 
This is an nnn, ane 
_ d Nature. ö . 75 
Dtiokdkor Butler's 5 purging Au. 
T. AKE Polypody of the Oak and- N of 
each four Ounces, of Sarſaparilla two Ounces, 
ofAnniſceds and Carraway-ſceds of each an Ounce, 
of Seurvygraſs half a Buſhel, of Agrimony and 
Maiden- hair, of each a Handful. Beat all theſe 
eaſily, and put them into a coarſe Canvas Bag 
and hang them in three Gallons of Ale, . in 


_ 22 Se m drink it. 


—— A. 1 
T AKE ho Gallons of Ale, four Ounces of 
Sena, three quarters of an Ounce of Rhy- 


barb, one Ounce and half of Polypody of the 
Oak, two Ounces and a half of Winter Cinna- 
Won, an Ounce and a half of Bayberries, an 
Ounce and half of Anniſeeds, an Ounce of ſweet 
Fennel · ſeeds, an Ounce of Juniper Berries, Horſe 
1 an Ounce and half, fix Seu, Oranges: = 
| em 
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them in Pieces, and put all the Ingredients into 
a thin Bag with a Stone in the Bag to fink it. 
Take a pint, or a pint and half of the Juice of 
Garden Scurvygraſs, clarify it over the Fire, and 
when it is cold put it into the Ale and tun them, 
and let all work together for twenty-four Hours, 
then ſtop the Veſſel cloſe, and after it has ſtood 
ſix Days drink a pint warm faſting, dee that 

works, you may add or diminiſh. 

WM hen the Liquor i is out, you may fil i it in | 
with Ale, putting in freſh Oranges and Scurvy- 
graſs; and the ** you may do a er time. 


Apricot Wi Be. 


| Ta AKE twelve pounds of ps Apricots, nie 
and pare them fine z put ſix pounds of good 

Sugar into ſeven quarts of Water; boil them 
together, and as the Scum riſes take it off; and 
when it has been well ſcummed,' ſlip" in the 
Apricots, and boil them till they become tender 
then take them out, and if you pleaſe, you may 
put in a Sprig or two of flowered Clary, and 
let it have a boil or two more, and when it is 
cold bottle it up, and in ſix Months it will be 
fit for drinking; but the longer it is kept the 
better it will be, for it will hold good for two 
Vears and more. After ir has been bottled a 
Week, you ſhould try if there be any Settle- 
ment, and if ſo, pour the Liquor off into freſn 
Bottles, which may be afterwards ſeparated again 
as it grows fine. The Apricots that are taken 

out may be made into Marmalade, and will be 
1 * | very 


2 
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mm good for preſent ſpending ;. but will not 
Keep: long unleſs: they be uſed as in * 


Birch Wine. 


HE Seaſon for procuring the Liquor from 
Trees, is from the latter-end of February 
till the latter-end of March, while the Sap is 
riſing and before the Leaves ſhoot out; for when 
the Sap is become forward, and the Leaves be- 
gin to appear, the Juice by being long digeſted 
in the Bark, grows thick and en which | 
was before thin and clear. _ 

The Method of procuring the bene i is —— 
by boring a Hole, or making an Inciſion in the 
Tree; and putting in a Faucet, and it will run 
for two or three Days together without hurting 
the Tree; or which is better, it may be pro- 
cured from the Boughs, by cutting them ſo as 
to leave their Ends fit to go into the Mouths of 
Bottles, which being hanged and ty'd on ſeye- 
ral Boughs, the Liquor will diſtil into them very 
plentifully. So that where there is good Store 
of rheſe Trees, many Gallons of Juice may be 
gathercd 1 in a Day. | | 
But in order to preſerve it in good Condition 
for Brewing, and that it may: not turn ſowr, 
till you have gotten the Quantity you deſign, 
the Bottles in which it was diſtilled, muſt be im- 
| mediately well ſtopped, the Corks waxed or *. 
fined, and expoſed to the Sun. 
The Method of making it is thus; to every : 
ws. of Birch Liquor put a * of Honey, 
2 ſtir 
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Air them well together; put in a few Cloves 
and a little Lemon-peel, and let it boil for near 
an Hour, and ſcum it well continually as it riſes, 
and ſer it by till it is grown cool; then put in 
two or three Spoonfuls of new Ale Yeaſt to ſet 
ita working; z and when the Yeaſt begins to ſet- 
tle put it into a Rundlet that will juſt hold it, 
and let it ſtand fix Weeks, or longer if you 
pleaſe, and then bottle ir, and it will be fit to 
drink in a Month. It will keep good a Year or 
two. If you have a Mind to uſe Sugar inſtead 
of Honey, put in two pounds to a Gallon or 
more, if you would keep it long. This Wine 
zs not only very wholſom, but alſo pleaſant. It 
is a moſt rich Cordial, good in curing Con- 
ſumptions, the Phthiſick, the Spleen, and alſo 
ſuch inward Diſeaſes as accompany the Stone in 
the Bladder. And Dr. Needbam ſays he has often 
cured the Scurvy with the Juice of Birch boiled 
with Honey and Wine. It is alſo good to abate 
Heat in a Fever. | 


Birch Wine as made in Suſſex. 


T AKE the Sap of Birch freſh drawn, boil it . 
as long as any Scum riſes z to every Gallon 
of Liquor put two pounds of good Sugar; boil 

it half an Hour and ſcum it very clean; when it 
is almoſt cold, fer it with a little Yeaſt ſpread 

on a Toaſt ; let it ſtand five or fix Days in an 
open Veſſel, ſtirring it often; then take ſuch a 
Caſk as the Liquor will be ſure to fill; and fire 
a large Match ye in Brimſtone, and put it into 
P the 
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the Calk and flop i in the W till 3 Match is 
extinguiſhed ; ; always keep it ſhaking, then ſhake 
out the Aſhes, and as quick as poſſible; then 
pour in a pint of Sack or Rheniſh, which Taſte 
you like beſt, for the Liquor retains it. Rinſe 
the Caſk — with this, and pour it out; pour 
in your Wine and ſtop it cloſe for ſix Months, 
then if it is perfectly fine, you may bole i it. 


Cherry Wine. 

P ICE off the Stalks and ſtone your Cherries, 
preſs out the juice, and to each Gallon put 
two pounds of Sugar, put it in a Caſk, ſet it a 
working, and when it has done, ſtop it up for 
two Months, then bottle it off, putting a little 


Sugar, and after it has Good fix Weeks it will 
be fit for Uſe. 


Cherry Wine as i. is made; in Rem. 


We? EN the Red Cherries are full ripe, ſtrip 
them from the Strigs, and ſtamp them, 
28 Apples, till the Stones are broke, then put it 
into a Tub and cover it up cloſe for three Days 
and Nights; then preſs it in a Cyder- preſs, and 
put your Liquor again into a Tub, and let it 
ſtand cloſe covered two Days more; then take 
off the Scum very carefully, for fear of jogging, 
and pour it off the Lees into another Tub, and 
let it ſtand two Days more to clear, then Given 
Sand pour it off as before. If your Cherries 
were full ripe and ſweet, put no more than a 
pound and a half of good Sugar to each Gallon 
of Liquor; fir it well 9 and cover it 

cloſe, 


4% 


pour it carefully off the Lees, as before; let it 
ſtand again, and do the ſame the next Day into 
the Veſſel you keep it in. If you ſee the Lees 
are grols and like to make it fret, you may re- 
peat ir oftner. When 'tis ſettled, ſtop it till ſe- 
ven or eight Months are paſt; then, if it is per- 
fectly fine, bottle it; if not, draw it off into 
another Veſſel, and ſtop it up as much longer. 
It will keep ſeven Vears, if bottled fine, and it 
is not proper to drink it till 'tis a Year old. 

Our Engliſo want only Age to equal, if not 
exceed all Forei ign LiQuans: © 7 


Black-Cherry Wine. 


OIL three Gallons of Spring- water for an 1 1 
Hour, then bruiſe twelve pounds of Black⸗/ 


— z but don't break the Stones; pour the 
Water boiling hot on the Cherries; ſtir the 
Cherries well in the Water, and let it ſtand for 
twenty-four Hours; then ſtrain it off, and to 
every Gallon put near two pounds of good Su- 
gar, mix it well with the Liquor, and let it 
ſtand one Day longer; then pour it off clear in- 
to the Veſſel, and ſtop it cloſe. Let it be very 
fine before you draw it off in Bottles. 


Morella Cherry Wine 


15 made after the ſame Manner, the Fruit be. $ 5 


ing pick'd and bruifed without breaking the” 
es. This Maſh being let ſtand in an open 
| elle! for twenty - four Hours, muſt be after- 
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| elsſe; and ſtir it no more till the next Day, then 


=p" * 


eds preſs'd i ina Hair INS and two pounds of 


after it has done working, being ſtopp'd up cloſe 


and will be fit for drinking in two Months. 


To make Clary Wine 


AKE twelve pounds of Malaga Raiſins, after 
they have been pick'd ſmall and chop'd, pur 


pound. Let them ſtand to ſteep for ten or 
twelve Days, being kept clofe covered all the 


ſtrain it off, and put it up in 1 Caſk, adding a 
quarter of a Peck of the Tops of Clary, when 
it is in Bloſſom ; then ſtop it up cloſe for fix 
Weeks, and 1 you may bottle it off, 


It will have a great Settlement, therefore it 


ſhould be tap'd Py high, or ads off EC 
Plugs. 


' \Comſlip Fine. 


O every Gallon of Water put two pounds 
of Sugar; let it boil for an Hour, then ſer 

it by to cool ; make a good brown Toaſt and 
ſpread it kt on both Sides with Yeaſt ; but 

| before you put it in, put in an Ounce ad half 
13 of Syrup of Citron to each Gallon of Liquor, 
= = and beat it well in, then put in the Toaſt while 
it is of a proper warmth for working, and let it 
* which it will do for two Days during 
2 55 which 


fine Sugar put to every Gallon of Liquor, and 


for three or four Months, it may be bottled, 


them into a Veſſel, and a quart of Water to each 


while ſtirring them twice every Day; afterwards 


and it will be fit to drink in two or three Months. 


\ 


* 
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which time put in your Cowſlip Flowers, a lit- 
tle bruiſed, but not much ſtamped; a Peck to 
each Gallon and two Lemons flic'd with the 
| Rinds to each Gallon ; add a pint of White or 
Rheniſh Wine to each Gallon, and let it ſtand 
two Days, then tun it up in a ſweet Casx. Mary- 
gold Wine is made the ſame way. 


Currant Wine. 

L* T the Fruit be gathered when thorough 
ripe, bruiſed and ſtrained, then diluted with 

an equal Quantity of Water boiled with refined 
Sugar, a pound to each Gallon of Liquor, i. e. 
the Wine thus mixt with Water. Let the Wa- 
ter be firſt boiled with the Sugar, and having 
ſtood till it is cold, put in your Currant Juice; 
diſſolve in the fame Liquor or in White- wine, 
half an Ounce of Ifing-glaſs for every four or 
five Gallons of your mixt Liquor. This being 
put in will raiſe a very thick Scum, and leave 
your Liquor indifferent clear, which being drawn 
out of the open Veſſel either by a Tap or Syphon 
into a cloſe Cask, it will finiſh its working, and 
will become very clear in three Weeks or a 
Month, after which time it may be bottled with 
a Lajnp of Loaf Sugar. This at the time of 
bottling, and for ſome time after, will have a 
ſweet ſour Taſte; but having been dottled fix 


or eight Weeks, it will be a delicious, rich Wise £ 


as tranſparent as a Ruby, of a full Body. And 
by how much the longer it is kept in the Re- 
| frigeratory, by ſo much the Liquor will be the 


more vinous. | 
P Y Dune 
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Be Wine. ah 
1 T two pounds and a half of Sugar to every 
Gallon of Water; boil them for three quar- 


u of an Hour, and ſcum them very well, and 
to every Gallon put five pints of Damſons ſtoned. 


Boil them till the Liquor is of a very fire Co- 


lour, then ſtrain it through a fine Sieve, work 
it for three or four Days in an open Veſſel, 
then pour it off from the Lees and work it in 

that Veſſel as long as it will work, chen ſtop ir 
up for ſix ot eight Months; at which time, if it 
be ſine, you may bottle it off, and 1 it will ago a 


Veabr or two. 


Elderhorty Wine. 


Fo every; Gallon of Water put four pound 

of Malaga Raiſins. chop'd ſmall, let rheſe 
ſtand in an open Veſſel for a Week or nine Days, 
a Cloth being laid over it, ftir them well every 


Day; then draw off what Liquor will run and 
preſs the reſt out of the Raiſins in a Hair Bag, 


and put the Liquor up in a cloſe Cask. Boil 
and ſeum this Liquor very well, then to every 
Gallon of this Liquor put in a pint of the Juice 
of ripe: Elderberries cold, and afterwards ſtop it 
cloſe, and let it ſtand for fix Weeks, then draw 
it off, as far as it is fine, into another Veſſel, 
and put half a pound of common Sugar to eve- 
ry Gallon of Liquor, and when it is become 
r and fine, bottle it for Uſe. 


Elder. 
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Elders Flower . 


BE OIL five Gallons of Spring- water, and p "RS, 
| it ſcalding hot upon a large Handful of El- 
der- Flowers dry'd ; the next Day put 25 J. of 
Malaga Raiſins pick'd and chop'd into the Wa- 
ter, ſtirring all well together twice a Day fot 


twelve Days or a Fortnight 5 preſs the Juice | 


well, put it ina Cask that will fit it, and ſtop 
it up two or three Days till it works, and a few 
Days after ſtop it up cloſe. It will clarify it 
ſelf in two or three Months, at which time you 
may draw it * into Bottles. 


© Gilliflower FR 


To three Gallons of Water put fix pounds of 
the beſt Powder Sugar, boil the Sugar and 
Water together for the. Space of halfan Hour, 
keep ſcumming it as the Scum riſes; let it ſtand 
to cool, beat up three Ounces of Syrup of Be- 
tony, with a large Spoonful of Ale Yeaſt, pur 
it into the Liquor and brew it well together; 
then having a Peck of Gilliflowers cut from - 
the'Stalks, put tllem into the Liquor 3 let them 
infuſe and work together three Days, covered 
with a Cloth, ftrain it and put it into a Cask, 
and let it ſettle for three or four Wen then 
bottle it. | | "ag 
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Gooſeberry Wine. | 
1 your Gooſeberries be gathered beſore 
they are too ripe, and to every twelve pounds 
of Gooſeberries take four pounds of Sugar and 
a Gallon of Water. Stamp the Gooſeberries 
and let them ſteep in the Water twenty-four | 
Hours; then firain them and put the Liquor in- 
to a Veſſel, and let it ſtand cloſe ſtopped up for 
two or three Weeks, and if it prove fine, draw 
it off, otherwiſe let it ſtand a Fortnight longer, 
and then bottle it; but rack it off, or uſe * 
glaſs if it be not ſufficiently fine. - 


| Another May. | 
OR every four pounds of ripe Fruit ſtampt, 
_take a Gallon of Spring-water and a pound 
ine white Sugar; z boil the Water and Sugar 
rogether, ſcum it well and pour in the Juice of 
the Fruit ; when the Liquor is boil'd again, let it 
be taken off the Fire and paſſed thro' an Hair Sieve, 
let it ſtand till it is thoroughly cold, then put it in- 
to a Stean · pot and let it ſtand "22a a Week, then 
bottle it, ſlipping in a Piece of Loaf Sugar as 
big as a Nutmeg, and in a quarter of a Year it 


will be fit to drink, and will keep ou e 


Vear. 
% 4 


„ Pearl Gooſeberry Wines. 

5 RRUISE the Gooſeberries and let them ſtand 

D all Night; the next Morning let them be 

ſqueezed or preſſed out, ſer the Liquor to ſettle 

for ſix or eight Hours, then pour off ſo much as 
8 — * 
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is clear, and to every Gallon of Liquor put three | 
pounds of double-refin'd Sugar broken into ſmall 
Lumps. Pur all into the Veſſel with a Bit of 
Iſing-glaſs and ſtop it up. Let it ſtand three 
Months, and then bottle it, ſlipping in a Lump 
of double-refin'd Sugar into each Bottle. This 
is | Cn. the fine Gooſeberry Wine. 


White Hippocras. 


AKE a Gallon of Liſbon White - wine, two 

pounds of Sugar, two Ounces of Cinnamon, 
four Corns of whole black Pepper, a little Mace 
and two Lemons; cut the Lemons into quarters. 
Let theſe ſtand to infuſe ſome time in the Wine, 
and afterwards paſs all through a ſtraining Bag, 
which is to be hanged up, and a Veſſel ſet under 
it to receive the Liquor; you ſhould keep the 
Bags open by the means of two Sticks ſet. acroſs... 
The Hippocras ought to be {trained three or 
four times, and if it does nor pals freely, you 


may add a Wine Glaſs of Milk, which will ſoon 


_ facilitate its paſſing. If you would have it ſcent- 


| ed with Musk or Amber, wrap up a Grain of it 


beaten with Sugar in Cotton, and flick it at ha 
End of * ſtraining Bag. 


Red ik: | 
UT a Gallon of Claret into an earthen vel. 


ſel, put to it two pounds of Sugar beaten in 5 9 


a Mortar, a dozen of ſweet Almonds ſtampt 
with a Glaſs of Brandy; add to the Infuſion a 
Dram of Cinnamon, à little long Pepper, four 


218 Abpendi. 
Grains of white Pepper, a Blade of Mace, and 


ſome Coriander Seeds, all theſe bruiſed a- part. 


Cover the Veſſel cloſe, and let all theſe infuſe. 
for an Hour, ſtirring it often with a Spoon, that 
the Sugar may diſſolve and incorporate. Then 


add a Glaſs of Milk, and paſs all 1 the 


ſtraining Bag as before. 


Lemon Mine. | 
* AK E a dozen of large Malaga Lemons, 
pare off the Rind, cut the Lemons and 


ſqueeze out the Juice, put the Rind to ſteep, 


and add to it two quarts of Brandy; let it ſtand 
in an earthen Veſſel for three Days cloſe ſtopt, 
then ſqueeze another dozen of Lemons, and add 
a Gallon of Spring- water to them, and as much 


Sugar as will ſweeten the whole to your Palate. 


Boil the Water, the Lemons and the Sugar to-— 


1 gether, and let it ſtand till it is cool; then add 


to it a quart of White - wine, and the other Le- 
mon and Brandy, and having mixed them toge - 
ther, run it through a Flannel Bag into the Veſ- 


hy ſel you would keep it in, in which let it ſtand 5 


three Months and bottle it off for Uſe. Let 
the Bottles be well cork'd and kept cool, and 
it will be fit to drink in a Month or ſix Weeks... 


Mead. 


PAKE fix Gallons of Water, and flip in Bi 
Whites of three Eggs, mix them well with 
3 Water, then put in ten pounds of good Ho- 
* let has Liquor boil an Hour, then add Cin. 
namon, 


* 


| arg 
namon, Cloves and Mace, and a Sprig of Roſe- 
mary. When it is grown cool, put a Spoonful 
of Yeaſt to it, and put it up into the Cask, 
filling the Cask, and as it works, keep filling 
up the Veſſel, and when it has done working 


ſtop it up cloſe, and when it is come to be fine, 
bottle it for Uſe. | 


To make [mall white Mead. 


| Pons ſix Gallons of Spring-water, and 

having made it hot, diffolve in it fix quarts 
of Honey and two pounds of Loaf Sugar, boil 
it. for half an Hour and keep ſcumming it as 
long as any is boiling ; pour it out into a Veſſel 
and- ſqueeze in the Juice of cight Lemons, ard 
the Rinds of no more than four, about forty 
Cloves, four Races of Ginger, a Sprig or two 
of Sweet-Briar and of Roſemary. And after it 
has ſtood in the Veſſel till it is no more than 
Blood- warm, ſpread five or fix Spoonfuls of Ale 


VFVeaſt upon a good brown Toaſt, and put it in. 


Put it up into a Cask fit for it, and after it has 
* five or ſix Days, you may bottle it. | 


White Metheglin. 


TAKE Sweet Marjoram, Sweet Briar Buds, 
Strawberry Leaves and Violets of cach two 
Handfuls, of double Violets (if they are to be 


had) broad Thyme, Borage and Agrimony, of 18 | 


each two Handfuls, fix or eight Tops of Roſe- 
mary, the Seeds of Carraways, Coriander and 
Fennel, of each four Spoonfuls, and ſix or 
1 eight 
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eight large Blades of Mace. Boil all theſe In- 
gredients in ſixteen Gallons of running Water 
for three Quarters of an Hour or better, ſcum 
and ſtrain the Liquor, and having ſtood till it is 
lukewarm, put to it as much of the beſt Honey 
as will make it bear an Egg the breadth of a Six- 
pence above the Water; then boil it again as 
long as any Scum will riſe, and ſet it to cool; 
when it is almoſt cold, put in a pint of new Ale 
Yeaſt; and when it has work'd till you perceive 
the Yeaſt to fall, tun it up and ſuffer it tro work 
in the Cask, till the Yeaſt has done riſing, fill it 
up every Day with ſome of the ſame Liquor, 
ſtopping it up. Put into a Bag a couple of 
Nutmegs ſliced, a few Cloves, Mace and Cin- 
namon all unbruis'd, and a Grain or two of 
Musk. | Eu 

A little before Michaelmas is the beſt time to 
make this Metheglin in, and it will be excellent 
to drink the beginning of the Spring following. 

15 
| Metheglin. 

T live Honey, which naturally runs from 
| the Combs (that from Swarms of the ſame 
Year is beſt) and put fo much of it into clear 
Spring-water, as both together will make abour 
twenty Gallons, being made ſo ſtrong with the Ho- 
ney, when thoroughly diſſolv'd, that an Egg will 
not ſink to the Bottom, but ſwim up and down 
in it; then boil this Liquor in a Copper Veſſel 
(or if you have not that, a Braſs one may ſerve) 
ſor about an Hour or more, and by that time 


"punk. A2 


the Egg will ſwim * 4 the Liquor about 
the breadth of a Groat, then let it cool. The 


next Morning you may barrel it up, putting in 
an Ounce and a quarter of Ginger, better than 
half an Ounce of Cinnamon, of Cloves and 
Mace, each an Ounce and a quarter, all groſly 
pounded ; for if it be beat fine, it will always 
float in the Metheglin and make it foul, and if 
the Spices be put in while it is hot, they will 
loſe their Spirits. Put in a ſmall Spoonful of 
Yeaſt at the Bung · hole to augment its working, 
but it muſt not be left to ſtand too cold at firſt, 

for that would hinder its Fermentation. As 
ſoon as it has done working, it muſt be ſtopt 
up cloſe, and let ſtand for a Month, and then 
boiled off, and if then ſet into a Refrigeratory, 
it will be a moſt pleaſant vinous Liquor, and 
the longer it is kept the better it will be. 

You may judge of its Strength by the float- 
ing of the Egg, and it may be made ſtronger or 
ſmaller, at pleaſure, by adding more Honey or 
more Water. And the more it is boiled, the 
more pleaſant and more durable it will be. 

It is not neceſſary to ſcum the Metheglin while 
itt is boiling, for the Scum being left behind, 

will help its Fermentation, and afterwards ren- 


der it the clearer, it being commonly believed 
that it unites again. 


Mum. 


7 * * * ' P 


Spruce Bcer, and where it is defigned chiefly 


: Wm 
The Reteipt for making it according as it is recorded 
in the Town-houſe of Brunſwick. 


T* E ſixty three Gallons of Water that 
has been boiled to the conſumption of a 


third part; brew it according to Art with ſeven 


Buſhels of W heat Malt, one Buſhel of Oatmeal, 
and one Buſhel of Ground Beans. When it is 
tunned, let not the Hogſhead be too full at firſt, 
and as ſoon as it begins to work, put into it of 


the inner Rind of Fir three pounds, Tops of Fir 


and Birch pound, Carduus Benedictus three 
Handfuls, Flowers of Roſa Solis a Handful or 
two, Burner, Betony, Marjoram, Avens, Penny- 
royal, wild Thyme, of each a Handful and a 
half; of Elder- flowers two Handfuls or more, 
Seeds of Cardamum bruiſed three Ounces, Bar- 
berries bruiſed one Ounce. Put the Herbs and 
Seeds into the Veſſel when the Liquor has 


- wrought a while; and after they are added, let 


the Liquor work over the Veſſel as little as may 
be. Fill it up at laſt, and when it is ſtopt, put 
into the Hogſhead ten new-laid Eggs unbroken 
or crack d. Stop it up cloſe, and drink it at two 


Years end. 


Engliſh Brewers uſe Cardamum, Ginger and 
Saſſafras, inſtead of the inner Rind of Fir; alſo 
the Rinds of Walnuts, Madder, red Sanders and 
Elecampane. Some make it of Strong Beer and 


for 


for its phyſical 1 — add Water - creſſes, 
Brook-lime and wild Parſley, with fix Handfuls 
of Horſe-radiſh raſp'd to every Hogſhead, ac- 
cording to their particular Inclination or Fancy. 


Orange Wine. 


P UT twelve pounds of ſingle· reſin d Sugar 
in fix Gallons of Spring- water, and the 
Whites of four Eggs well beaten, and let. the 
Water be cold; then boil it for three quarters 
of an Hour, and keep ſcumming it as faſt as the 
Scum riſes, then take it off the Fire and let it 
ſtand till it is cold; then put in ſix Spoonfuls of 
Yeaſt and fix Ounces of Syrup of Lemons, and 
the Juice and Rind of fifty Sevi} Oranges thin 
pared, but let not any of the Seeds or of the 
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white part go in; ſtrain it and let it ſtand forty-  . 


cight Hours in an open Pan, then put it up into 
a cloſe Veſſel; ler ir ſtand three or four Days, 
and then ſtop it down. Let it ſtand three Weeks, 
then draw it off into another Veſſel, and add to 
it two quarts of Rheniſh or White-wine, and 
ſtop it up cloſe, and let it ſtand five or fix Weeks, 
and it will be fine enough to bottle, and in a 
Moab more it will be fit for drinking. 


Orange Wine with Raiſins. 


FT AK E twenty pounds of new Malaga Rai- 
fins, let them be pick'd clean and chop'd 
ſmall, then take fifteen large Sevil Oranges, pare 
four or five of them as thin as tho' for preſer- 
ving. Boil Fenty; dun of ſoft Water till 1 
: thir 
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to it the Rinds of the reſt of the Oranges, cut 


the white and red Horſe Pear, the Lullarin Pear, 
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third part is conſumed, let it cool a little, then 
pour three Gallons hot upon your Raiſins and 
Orange peel, ſtirring them well together, cover 
it up cloſe, and let it ſtand five Days, ſtirring it 
once or twice every Day, then paſs it through a 
Hair Sieve, preſſing it as dry as you can; put 
up the Liquor in a Cask that it will fill, then put 


as thin as the firſt; then make a Syrup of the 
Juice of all the fifteen Oranges, with about three 
quarters of a pound of white Sugar, which muſt 
be made the Day before it is tunned up. Let 
it be well ſtirred together and ſtopp'd cloſe, and 
ſtand two Months to clarify, and then bottle it 
off, it will be the better for keeping, if you 
keep it three 2 


Perry. 


H E beſt ſort of Drink made of Pears is woch, 
as is made of thoſe that have a vinous Juice, 
are not fit to be eaten, nay, are ſo harſh, that 
ſome will not eat them. The Gooſeberry Pear, 


the John Pear, the Bear- land Pear, and Choke 
Pear are thoſe that bear the Name of the beſt 
for this Purpoſe; and the redder they are, the 
more are they to be preferred. As for the Me- 
thod of making this Liquor, it is the ſame as 
that of Cyder ; only it muſt be noted, that the 
Pears ſhould be very ripe before they are ground; 
and ſome adviſe to mix Crabs among the Pears 
of weakeſt Juice to mend the Liquor. | 
: Your 
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| Your Pears ſhould not be too ripe before you 

grind or pound them, becauſe if fo, their Pulp 

will not eaſily let go its Juice; and to ſome Pears 

of a ſweet Taſte, it is beſt to mix ſome Crabs 
with them. 


Daince Wine. 


1 the Quinces with a coarſe Cloth, 
| then grate them on large Graters ; and 
{queeze them thro? a Linen Strainer to clear them 
from the groſs Thickneſs ; then ſqueeze it thro? 
a Flannel Strainer, to clear it from all the Thick 
that remains. To every Gallon of this Liquor 
put two pounds of fingle Loaf Sugar; let it diſ- 
. ſolve and pour it off ſeveral times as it ſettles to 
the Bottom; do this a Night and a Day. When 
it is fine, put it into your Veſſel; but don't ſtop 
it down for a Week, nor bottle it in fix Months, 
then you may, if 'tis perfectly fine; if it is not, 
draw it into another Veſſel, and ſtop it up again. 

All Ergliſþ Wines muſt be put in cool Cellars, 


 Raihn Wine. 
3 four Gallons of Spring- water for half 
an Hour, ſtone four pounds of Raiſins, put 
them into a Stean with four pounds of Sugar, 
the Rinds of four Lemons, and rhe Juice of 
eight; then pour. the boiling Water on the In- 
gredients in the Stean, cover it and let it ſtand 
for five or ſix Days afterwards, ſtrain it out and 
bottle it up, and it will be fit to drink in about 
a Fortnight. This will be a very pleaſant al 
ing Drink in hot Weather. 


. | Raſoberry | 
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"then draw it off into another Veſſel, and when 
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Raſpberry We. 
To as may pounds of Raſpberries as yo 

have, put ſo matiy pounds of Sugar, and let 
them ſtand two Days in an earthen Pot, ſtirring 
and bruiſing them frequently, then put them in- 
to a woollen Bag, and hang them ſo that the 
Liquor may drop into a Milk · pan, or ſome Veſ- 
ſel of the like Sort for twenty-four Hours or 
more; then put the Liquor into a Stean with 


2 Faucet in it, and let it ſtand to work, and in 


ſeven or eight Days take off rhe Scum; and if 


it be any thing fine bottle it up, and at the end 
of another Week decant it, reſerving the Settlings 


in the Bottoms of the Bottles, which may after- 
wards be put together into a Bottle by it (elf, 
and the Bottles are to be ſhifted twice after this 


manner, or as long as there is way Settlement to 
be found in them. 


de, Sie Wi 
AKE fiſteen pounds of Malaga Raiſins clean 


-pick'd and ſhred ſmall, and two Pecks of 


green Sage, chop it ſmall, then having boiled 
two Gallons and a half of Water very well, let 


it ſtand till ir is no more than luke-warm, then 
pour it into a Veſſel to the Raiſins and Sage. 


Let chem ſtand for {ix or ſeven Days, ſtirring 
them two or three times a Day ; after wards ſtrain 


and preſs out the Liquor from the Ingredients, 


put it up ina Caſk and let it ſtand for ſix Months; 
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it has ſtood to ſettle two Days, bottle it up, and 
it will be drinkable in a Month or ſix W eeks; 
but will be beſt when it 1s a Year old. | 


Stepony or Raiſin Wine. 


"Tan fix pounds of Raiſins of the Sun 
ſhred, three -pounds of good Powder Su- 
gar, the Juice of ſix Lemons, and the Peel of 
three whole. Boil them half an Hour in fix 
Gallons of Spring-water, then take it off the 
Fire and pour it into a Stean, cover it eloſe for 
three or four Days, ſtir it twice a Day, put in a 
little Spice, Sugar and Roſe-water ; afterwards 
. frain it out, bottle it up, and it will be fit to drink 
in a Fortnight or three Weeks. There may be 
added to it Cowſſips or Clove Gilliflowers, ac- 
| Weng to the Seaſon of the Y car, * 


20 wake pd. 


Ya Apples ſo thoroughly ripe that they 
will eaſily fall 6 ſhaking the Tree. The 
Apples proper are Pippins, Pome waters, Har- 
veys or other Apples of a watery Juice, either 
grind or pound them, and ſqueeze them in a 
Hair Bag, put the Juice up into a ſeaſoned Caſk. 
The Caſk is to be ſeaſoned with a Rag dip'd 
in Brimſtone ty'd to the End of a Stick, and pur 
in burning into the Bung-hole of the Catk, and 
when the Smoke is gone, waſh it with a little 
warm Liquor that has run thro' a ſecond Strain» 
ing of the Murc or Huſk of the Apples. 


Us: Pat 
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- Pur into the Caſk, vie the Cyder is in, a 
Bit of Paſte made up of Flower, and ty'd up in 
a thin Rag; let it ſtand for a Week, and then 
draw it off from the Lees into another ſeaſon'd 
Caſk. WY | 
Some adviſe to put * or four pounds of 
Raiſins into a Hogſhead, and two pounds of Su- 
gar to make it work the better. 

The beſt Way to fine it is to rack it off ** | 
and always into ſmall Veſſels, keeping them cloſe 
| bung'd, and only a ſmall Vent-hole, and if it 
ſhould work after racking, you may put ſome 
Raiſins into the Veſſel for it to feed upon, and 
to bottle it off in March, or if you bottle it up. 
After it has ſtood but a Week or thereabouts, 
you muſt not ſtop the Bottles for twenty-four 
Hours; nor muſt they be filled within an Inch of 
the Cork or more, leſt ir ſhould burſt; and when 
you have cork'd them, it will be convenient to 
open them once a Day for ſome time. 

If you bottle it for preſent Drinking, put in 
a Lump of Loaf Sugar. In order to keep it in 


the Winter, ſet it in a warm Place in cold Wea- 
ther. 


To make Royal der. 


HEN the Cyder is fine and paſt its Fer- 
mentation, but not ſtale, put to each Gal- 
lon of Cyder a pint and half of Brandy or Spi- 
rits drawn off from Cyder, and alſo half a pint 
of Cyder Sweets to every Gallon of Cyder, more 
or leſs, according to the Tartneſs or * 
0 
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of the Cyder. The Spirits and Sweets muſt be 
mixed together, and mixed with an equal Quan- 
tity of the Cyder, and then they are to be put 
into the Caſk of Cyder, and all ſtirred together 
well with a Stick at the Bung- hole for a quar- 
ter of an Hour, and the Bung-hole muſt be well 
ſtopp'd down, and the Caſk rolled about ten or 
twelve times to mix them well together. Let 
it ſtand for three or four Months, and you _y 

either drink it or- bottle it. 


To ks Coden, after the beſt Manner. 


Aving brimſton'd and ſcalded the Veſſels as 
before directed, put a pint. of the beſt Ma- 
Jaga Sack into a Hogſhead, when it has been 
well dry'd, ſtop it cloſe and roll it up and down 
eyery way to ſeaſon it, then tun the Cyder, but 
fill not the Veſſel by a pretty deal, but leave 
room enough for it to work, and ſtop it very 
| cloſe to keep in the Spirits: The Cyder muſt 
alſo be warch'd every Day, and when it begins 
to make much noiſe in Working, draw off a 
Glaſs to give it vent, otherwiſe it will burſt the 
Hogſhead. When it is fine, draw it off into 
other Caſks, and after that 1 into Bottles, when it 
is fit. = | 


To make. Cyder Sweets. | 


EAT the Whitesof twenty Eggs to a Glair, 

and mix it with four Gallons of Water, add 
to this a quarter of a hundred Weight of Sugar, 
bur only one half of the Sugar into one half of 
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the Egg · water, ſet it over a genele Fire, and tir 
it about well, till the Sugar is diſſolved, then 
put in more of the Egg · water; to prevent it 
from boiling too high, by a quart at a titne, till 
you have put in all your Egg water, ſcum it as 
it riſes, and when it has done riſing, and the 
Sweets are clear, add the reſt of your Water, 
* boil it to the e of a Syrup. 


To recover any Cyder that is decay'd, although 
it be quite ſour. 


HECK 4 Hogſhead of pale, four Cyder 
draw out as much as by boiling with ſix 
pounds of brown Sugar - candy will make A per- 
fect Syrup. Let the Syrup ſtand till it is tho- 
roughly cold, pour it into the Hogſhead and ftop | | 
it up cloſe. This will raiſe a Fermentation, but, ; 
nora violent one. There muſt be room in the 
Veſſel for the Cyder o work, and in a few Days 
it wipe re fit to drink. _z 


7 maße Cyderkiny or. . ater Cyder. 


pane half a Buſhel of Apples, core them and 

boil them in a Barrel of Water, till a third 
Part is conſumed, ſtrain it and put the Liquot 
to a Buſhel or more of ground or ſtamp'd Ap- 
ples unboiled; let them ſtand to digeſt for twenty 
four Hours, preſs out the Liquor and put it in- 
to Casks, let it ferment, then ſtop it up cloſe; 
but give it vent frequently, that it may not burſt 

the Cask, and when it has ſtood till it is fire, 
you may either drink or bottle * 


For 
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For Heat * Pinples in ts in 


AKE Liverwort that grows in a Well, 
ſtamp it and ſtrain it, put the Juice into 
Cream and anoint your Face as often as you. 


pleaſe. Alſo you may drink the Juice of Liver- 
Wort warm, to cool the Hear of the Liver. ; 


* 


An Oil 10 e away the Heat and — of 
tie Noſe. KY i 

AKE fix. Qunces of Gourd g cit 

them, take out the Kernels and peel off the 

Skins; blanch three Ounces of bitter Almonds 

and make an Oil of them, and anoint the Noſe 
with the Oil. The Gourd Seeds * was 4 
three Ounces when peeled. ? | Y 


vx 


20 fweeten the Breath, 


T AK E the Flowers and Tops of Roſentary; 

dry them ; alſo Cinnamon, Cloves, Mace, 
and Sugar-candy, of cach a ſmall Quantity, dry 
them and reduce them to a fine P6wder, put 
ſome of this Powder into a new-laid Egg, and 
ſup it up in a Morning faſting for ſeven Days 
ſucceſſively, and it will render the Breath ſweer. 


5 Tuo make the Face fair. ; 
\ISTIL freſh Bean-Blofſoms in an Alem- 
bick, and waſh the Face with the Water. 


WS 7 
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Db tate away Freckles or Meorphews. 


Mid GLE eight Spoonfuls of May Dew with 
two Spoonfuls of Oil of Tartar. Waſh 
the Parts where the Freckles or Morphew are, 


and let it dry on of it (elf, it will clear the Skin 
of them. 


4 


For Rede, o of the Eye. 


ILL a Vial Glaſs full of running Water, 
put into it the Quantity of a Hazel Nut of 
fine Sanguis Draconis, and it will help it. 


Another for Heat and Pimples in the Face. 

T AK E a ſmall Handful of Strawberry Leaves, 

as much Cinquefoil, the ſame Quantity af 
| Tanſey, or of Mallows, and four Handfuls of 
Plantane Leaves, pick them clean, put them into 
an Alembick, and alſo two quarts of Milk from 
the Cow, when it has dropp'd a quart, draw off 
no more. Wet a Linen Cloth in this diſtilled 
Water, and waſh the Face with it, at Night in 
Bed, and ſeveral times in the Day if you pleaſe. 
'The beſt time to make this Water in, is May, 
It may be kept in a Glaſs Bottle the whole Year. 


Another. 


TAKE a quart of running Water, put it 
into an earthen Pipkin, with half an Ounce 
of white Mercury finely powdered, ſet it on the 
Fire, keep it cloſe covered, but when you are 
* ity let i it boil till one half is waſted; in 

| the 
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the mean time boil the Whites of three new- laid 
Eggs, for half an Hour or more, then ſlip them 
into the Liquor, when you have taken it off 
the Fire; add to it ſome Juice of Lemons, and 
a quarter of 2 pint of new Milk, and two Ounces: 
of Almonds blanched and pounded, and alſo a 
quarter of a pint of Damaſk Roſe-water. Strain 
it, and let it ſtand three Weeks before it is us'd, 
waſh with it, and it will render the Face fair. ; 


To clear the Face from Freckles. 


AKE a pint of White-wine Vinegar, a pint 
of Malmſey Wine and a pint of Honey, 

Roch and Plume Allum a quarter of an Ounce, 
white Flowers de Luce and Beans, each four 
Ounces, of Strawberries three quarters of a 
pound. Diſtil all theſe in a moderate Sand-bath 
for a Fortnight. Dip a fine Rag into this Wa- 

ter, and when you go to bed at Night, lay it to 
the freckled Parts, and waſh them the next 
| n with Nenuphar Water. 


| . Virginal Milk for the ſame Uſe. 


F* AKE an Qunce and half of Benjamin, and 
a quarter of an Ounce of Storax, beat them 
to a groſs Powder, pour on them a pint of Spi- 
rit of Wine; let the Bottle be large enough, 
that it may be but half full. Lute the Veſſel 
well, and cover it round about in a Horſe Dung- 
hill for three Days to digeſt, then filtrate the 
Liquor, i. e. ſtrain it through a Sheet of Cap- 
Paper, yur it in a Bottle and keep it well ſtop'd. 
'This 


- 
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This is very effectual in taking off Freckles, G. 
Some ſcent it with three 1 of Balſam of. 
1 0 GO 
notre For @ pimpled Face, F 


TAKE Roch Allum, common Salt and live 

Brimftone, of each half an Ounce, of white 
Sugar · candy and Sperma Coti, of each one Dram, 
pound them and ſift them fine, put them into a 
pint Bottle, add white Lily- water and Spring- 
water, of each an Ounce and half, and a quarter 
of a pint of Brandy; ſhake them well together 
and ſet it by for Uſe. When you go to Bed 
bache the Face well with this Waſh, ſhaking 
rhe Bottle, lay a Linen Rag dipp'd in it over the 
Face, 'and in a Week or 4 Fortnight at moſt it 
will perfectly cure, , 


EVP uf? Paſte for he Has. 


Tu half a pound of bitter Almonds, 
blanch and pound them, and as you are 
pounding them, put in a Handful of ſton'd Rai- 
fins, and pound them together till the Maſs is well 
incorporated and very fine; then add a Spoonful 
or two of Brandy, the ſame Quantity of Ox 
Gall and two Spoonfuls of brown Sugar, and 
the Volks of a couple of ſmall Eggs, or of one 
large one; and after theſe have been all beaten 
well together, except the Almonds, let it have 
two or three boils over the Fire, put in the Al- 
monds. Put it up in a Gallipot, the next Day 
cover it cloſe keep i it cog and it will keep good 
| —_ | | 009 
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D tate N Bath. 


| Geben May Dew off from the Corn, and 

to font Spoonifuls of it add one Spoonful of 
Oil of 'Fartar newly drawn; mix them well to- 
gether, wath the Face often wirh it, and do not 
wipe it, but let it dry of it ſelf, When May 
Dew cannot be had, Bean 3 or El- 
der Flower-water wil do very well. 


> make Pomatum. | 
ARE two Qunces of Oil of bitter Almonds 


almoſt two Drams of white Wax, ſlice it very 


thin, put it into a Gallipot; put the Gallipot into 
2 Skillet of boiling Water, and then put in four 
Drams of Sperma Ceti, and as ſoon as ever you 
have ſtirred it together, then put in che Oil of 
Almonds, then take it off the Fire and out of 
the hot Water, and keep ſtirring it till it is 
cold, with a Knife made of Bone; afterwards 
beat it up in Roſe-water till it is white, Let it 
be kept in Water, and the Water be changed 
once & Day. 


A good Waſh for the * 


Gooſe Egg, break it into Bits, put it into 
a Bottle or leſſer Pieces to that Quantity, fill 
the Bottle with Water, let it ſtand a Month, 
then put one Spoonful of this to three Spoonfuls 
- of 4 and waſh with it. 


5 


AKE a Piece of Camphire of the Size of a 
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"As Ointment to cauſe Hair to grow. 


| T AKE a quarter of a pound of Boar's Greaſe, 


put to this two Drams of the Aſhes of 
Southernwood, two Drams of the Aſhes of burnt 
Bees, two Drams of Oil of ſweet Almonds, and 
wo Drams of the Juice of white Lily-Roor, 


and eight Drams of Muſk; make an Ointment 
of theſe. Shave the Place where the Hair is 


wanted, the Day before the Full of the Moon, 


and it will cauſe it to grow. 


4 Remedy for the Thinneſs of Hair. 


UB the Head with Oil of ſweet Almonds, 
or Spirit of Vinegar. 


To male an ertellent Lip- Salve. 


Tk. balf a pint of Claret, boil in it one 


Ounce of .Bees-wax, as much freſh. Butter, 


ah two Ounces of Alkermes Root bruiſed : 


When all theſe have boiled together a pretty 
while. Strain, it, let it ſtand till it is cold, take 
the Wax off from the Top, melt it again, and 
pour it clear from the Dregs into a Gallipot, 
and uſe it at Pleaſure. 2 I 


* 
4 


on tf preſerve and whiten the Teeth. 


Boll. alittle Roch Allum i in two ns of 
Honey, ſcum it well, add a little Ginger 


finely powdered when it has boiled a little lon- 
ger, take it off, and before it grows cold, put 


in ſome Sanguis Draconis, as much as will tinge 
S » 2 it 


S 


J ĩ˙ͥ?1wĩ ] — ob 4 


on a Rag. 
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it of a good . Having mixed it well, 


put it into a Gallipot and ſer it by for uſe. Rub 


the Teeth as oft as you pleaſe willy a 1 0 i 


x 
= 


"T9 make * 7; eeth A ; 5 


MX a little burnt Allum, with ſix, Spoogs 
fuls of Honey and two of Celandine n 


and rub the Teeth with it. 


A Powder for the Teeth. 


M* half an Ounce of Powder of Myrrh 
with an Ounce of Cream of Tartar, and 
rub che Teeth with it two or three times a Week. 


To clean and ſoften the Hands. 


AKE four Ounces of blanch'd - Almonds 
beaten fine into a quart of Milk ; as ſoon as 


it begins to boil take it off, and thicken it with 


a couple of Volks of Eggs, ſet it on the Fire 
again, let it be kept continually {tiring both be- 


fore and after the Eggs are put in; when you 
take it off the Fire, add two ſmall Spoonfuls of 


Oil, and put it up in a Gallipot for uſe. A Bit 
of this about the Bigneſs of a Walnut rubbed 
about the Hands, the Dirt will rub off, and it 
will render them very ſoft and ſmooth. When 
you have us'd it, it will be proper to put on 
Gloves. If one Perſon only be to uſe it, half 
the Quantity may ſuffice to be made at once, for 


i will not hold good above a e 
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b rr. a pint of Spring · water and ſour Ounces 
of bitter Almonds, blanch and ſtamp them, 
and mingle them together by ſtirring, then ftrain 
out the Liquor, and add to it a pint of the beſt 
Brandy, and two Penny worth of Flour of Brim- 
ſtone. Uſe this often by dabbing it on with a 
fine Rag, and ſhake it well when you uſe it. 


Another. 


INGLE Wheat Flour with Al and 
Vinegar, and lay it on when you go to 


Bed. 


A Waſp. for the Face. 

PY T a quarter of a pound of French Barley 

into three quarts of Spring · water, boil it 
well, ſhifting the Water three times, into the 
laſt Water put half a pound of bitter Almonds 
blanch'd and pounded; ſtrain it and add a quart 
of White- wine and the Juice of four Lemons. | 
Tue! Bir of Camphire i in the Bottle. | 


| To take away Morpbew. 
ARE, Briony Roots and Wake-Robin, ſtamp 
it with Brimftone and. make it up into a 
el wrap it up in a fine Linen Rag and dip 
it in Vinegar, and rub the Part with it pretty 
hard, and it will take away the Morphew. 


An 


As Italian Yaſh. 


T*. an Ounce of Roch — an „ Gun 

of white Sugar - candy, a quarter of an Ounce 
of Borax and a Dram of Camphire. Theſe are 
all to be pounded in a Mortar, and finely, then 
mix them with a pint of Ox Gall. Put them 
into a Stone Bottle, cork it well, and ſet it in 


the Sun, or by the Fire for ſix Weeks, ſtirring 


it once a Day, then ſtrain it and put a quart af 
Spring- water to every quarter of a pint of this 
Liquor. Let it clarify, and put ſome Powder of 
Pearl and waſh with it. | 


'To'whiten the Hands. 
URN a quart of now Milk to Curds with 
a pint of Agua Vitæ, then take off the Curd 


and put into the Poſſet a pint of Rheniſh Wine; 
take off the Curd again, then put in the Whites 


of ſix Eggs beaten well, take off this third Curd, 
and mix all the three Curds together well, put 


them into a Gallipot, put the Whey into a Bot- 
tle, ſcour with the Curd, and waſh with the 


Whey. 


An excellent Vater for the Complexion of Ladies, 
being effectual in taking away Wrinkles from 
| the Face, and giving @ Vermilion Toes 10 
the Skin. 


TAKE. the Flowers of Flower. as os 8 


Elder and Mallows, ſprinkle them with 
2 add thy, Pulp. of Melon and Honey 


; | and 


240 MAppendin. 
and the Whites of Eggs. Let them ſtand two 


Days to infuſe or macerate, and diſtil them in 
Balneo Marie. : 


To make an excellent Perfume. 

AKE half a pound of Damaſk Roſe Buds 

cut clear from the Whites, ſtamp them well, 
and add to them two large Spoonfuls of Damaſk 
Roſe-water, put them into a Bottle, ſtop them 
cloſe, let them ſtand all Night; then take two 
Ounces and a half of Benjamin, beat it fine, add 
twenty Grains of Muſk, and (if you pleaſe) as 
much Civet; mingle theſe with the Roſes, beat- 
ing all well together, make it up in little Cakes 
and dry them between Sheets of Paper. 


Another excellent Perfume. 

AKE two - Ounces of Juniper, the ſame 
Quantity of Storax, twelve Drops of Clove- 
Water, twelve Grains of Muſk, and a little Gum- 
dragant ſteep'd in Water, beat all theſe Ingre- 
dients to a Paſte, make it into ſmall Rolls; put 
each Roll between two Roſe· leaves, dry them 
in an Oven, and as they are burnt, they vill 
give a moſt PRO Smell. 
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4 Pomander. 5 
EAT a Mortar very hot, put in of Ben- 
jamin, Labdanum and Storax, of each one 
Ounce; beat them to a perfect Paſte, add to 
them four Grains of Civet and fix of Muſk ; 
make this Paſte into Beads, make Holes in a them, 
and ra them while hot. 
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To make Tintiure of Ambergreaſe. 
TAKE half an Ounce: of Ambergteaſe, z 
Dram of Muſk, a quarter of a pint of Spi- 
rit of Wine. Put theſe into a Glaſs Bottle, ſtop 
it cloſe with a Cork, tie that down with a Picee 
of Bladder, and ſet it for ten or twelve Days in 
Horſe-dung, afterwards pour off the Tinctute, 
and keep it in a Glaſs well "Hope z then you may 
put the ſame Quantity of Spirit of Wine to the 
Ambergreaſe, and ſet it in Horſe-dung as before, 
and pour off the Tincture at the end of twelve 
Days. The Ambergreaſe will ſerve for ordinary 
Uſes "afterwards. This Tincture will perfume 
any thing, and is alſo very good in Cordials. 


To make an extraordinary Damaſk Powder. 

DAK E one pound of Orris, half a pound of 

| Roſe Leaves, three Ounces of Benjamin, the 

ſame Quantity of Storax, a quarter of a pound 

of Lignum Rhodium, and of Lign Aloes two 

Ounces, a quarter of an Ounce of Ambergreaſe, 

of Muſk and Civet, of each twenty Grains. Beat 

all theſe, except the Roſe Leaves, together groſs, 

the Roſe Leaves are to be put inafterwards. This 
is an excellent Powder to lay among Linen. 

2 To make perfum d Waſh Balls. 

| P. lolve Muſk in ſweet compounded Water, 

5 then take about the Quantity of one Waſh 

Ball of this Compoſition, and mix it together 


ina Mortar: Mix this well wicht your: er and 
0 make it up into Balls. 


1 7 
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Myrrh four Drams; power them a very ane, 


7 make perfum' d ai 


T= ono Ounce of Benjaming belf an 


. Ounce of Storax, a quarter of a Dram of 
Labdanum, a quarter of a Dram of Calamus Aro- 
maticus, a little Cirron-peel and three Cloves; 
doil the Benjamin and Storax in a quarter of a 
pint of Roſe: Water a little while in a new glaz d 
Pipkin, ſo long as till the Liquor is near evapo- 
rated; then put in the Labdanum and Citron, be- 
ing firſt ty d up in a Linen Rag, and add more 
Roſe Water. And when they have boiled a lit- 
tle, take them off and ſtrain them through a 


Linen Cloth, and when they are cold this will be 


a curious perfumed Paſte. 


To make erfumed Powder. 


T4 K E four Ounces of Florence Orris, four | 


Ounces of dry'd Damaſłk Roſes, half an 
Ounce of Benjamin, a quarter of an Ounce of 
Storax, as much of yellow Saunders, half a Dram 
of Cloves, and a little Citron-peel ; pbund all theſe 


in a Mortar to a very fine Powder, put to them 
five pounds of Starch pounded, mix them __ 


fitt it fine, and Keep *. 


4 good Dentrifice for chaning 5 ele 
| the Teeth. 


T AK E of Red Coral, Bole Armoniack and 
Dragon's Blood, of each two Dram, of 


mix 


Ane, 243 
mix them together, and rub the Teeth with 
N twice a Day. LD 


# — 


Fer ravien or carrgpt Gum. 


TAKE of che Roow of round Birthwore and | 
Pomegranate Bark, of each half an Ounce; 

of Sage Leaves and Bramble Tops, of each one 
Handful, of Roch Allum one Dram : Boil them 
iz a quart of Smith's Forge, Water, till one thizd 
part is waſted, rain it and put to it two Ounces 
of Honey of Roſes, mix them well together, and | 
waſh your Mouth with it ſeveral times a D. 


i famous Coſmetick. 


12 two Dramas af Camphire, rub it well | 
in a Glaſs Mortar, adding to it the Juice of 

2 Lemon; when they are well mixed, put to it 
a pint of the beſt White-wine, ſtrain it, and let 
the Camphire that remains be ty'd in a Rag and 
hung in the Bottle. This is an excellent Waſh 
for the Face. 


1 male Hair fair. 


pr UT ſome Allum in Water, and the Hair be- 
ing firſt waſh'd clean, warm the Allum Wa- 
ter, 405 a Spunge in it and mgiſten the Hair 
_ therewith; or it may be wall with a Decoc- 
tion of ge which will y_ the ſame effect. 
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. boys 4 
W HIL E the Hair is combing ſprinkle it with 
the Powder of Cloves, Roſes, Nutmeg, 


' Cardamum and Galangale with Roſe rs and 
waſh it ofren: 


Or. has 


TAS H your Head often with the laſt Wa- 
ter that is drawn from Honey, and it will 
render the Hair of a fine fair Colour, but ir oughr 
to. be ſcented with ſome Spirits or a — 

Scent, becauſe 1 it has a —_— Smell. 


f ; 


Or thus. 


URN Cuttings of Vine to Aſhes, alſo the 
Knots of Barley-ſtraw, and diſtil them with 


Liquorice and ſow Bread, and waſh the Hair 
vg the diftilled Water. 


To make the Hair black. 


AKE Oil of Myrtle and Oil of Coſtmary, 
of each four Ounces, the Juice of green 
Nuts and the Juice of red Poppies, of each four 


Ounces z, boil them together a while, and anoint 
the Hair with them. 


2 » make Hair grow. 


en N Hazle Nuts, Huſks and all to Pow- 
der, ſtamp ſome Leaves of Elecampane and 
Beech Maſt. Boil the two laſt together with 


Honey 


% 


Appendix. — 
Honey and anoint the Head with it, and then 
ſtrewy on the Powder of Nuts. 


20 make Hair grow thick. 
TAKE a good Quantity of the Roots of Hyſ- 
ſop, burn them to Aſhes, make a ſtrong Lye, 
mingle them with the Aſhes,and waſh the Head 


with it. The Aſhes of Goat's-dung mingled 
with Oil, will have the fame eller. 


For the falling of 4 Hair: 72 17 


B URN Pigeons Dung, make a Lye and put 
in the Aſhes; and waſh: the Head with it. 
Alſo the Leaves and Middle, and Rind of an:Oak 
ſodden with Water, is very good to 1 the 4: 
5 the * 6g waſhed therewith. 8 


* þ 2 


| To take away Sunburn) from the Face, Hands, al n 
W As H them in the Juice of Lemans anda 
| little Bay-Salt, do not dry. it, but let i it dry e 


ol it ſelf; repeat i it ſeveral times, and the > Sun- | 
Bury will vaniſh. \ IEP | : 


„ A 


A 45 excellent Pomatum for clearing the Skin. 


Proc May Dew, clarify it in the Sun till .it 
be very white, and in that waſn Lard or 
Barrow- greaſe; then ſcrape the Outſides of the r 
Roots of Marſh- -mallows, {lice them thin * 2 5 
them in Balneo Mariæ, and ſcum it till it bę cla 
rify'd and will begin to rope, then ſtrain a © Fe, 5 any; 
| pur to it now and then a Spoonful of May Dew , 1 7 
| beating it till it be thoroughly cold. In often”: 

K 3 | changed 


ohinged May: Dew, throw away that Dew, put 
the Pomatum in a Glaſs, Cover it with May Dew 


and keep it for uſe. 

GAME the white of an Egg with a little 
Powder of 485 in ſome freſh Wy Grete, 

and anoint with 8 


To 1 the Skin FAR make it bee | 


DR” + good Aodicine to clear "YY Skin. 


M X Sugar and Capon's Greaſe together, co- 
ver them cloſe and let them ſtund ſeveral 


Days, and it will rurit ro a Clear Oil 3 anoint the 
4 ee it. 2 | 


7 33 4 EP Colour, 6nd. NETS D 
Tyan {ix Spoonfuls of the Juice of Hyſ- 
fop in x Morting in Half 4 pinr of warm 

Ale. Ir is good for the Stotnach, Liver and 
Lungs, _— againſt Worms. nan 2% 
4 


2 0 56 55 of Morphew o or Scurf * 4 Skin, - 3 


M IX an Ounce of Brimſtone powdered with 
an Outice of ſtinking: Soap z tie it in a 
Linen Rag and Hang it in half a pint of ſtrong 
Wine Vinegar, or red Roſe Vinegar for eight or 
nine Days; dip a Rag in the Vinegat and rub 
the Part wich * and let it wr fa it ſelf. 


W ASH with the Juice or Sap "en iſſues out 


of a Beech Tree in March « or EINE and it 
will render the Skin very clear. 


Another for Freckles and Morphew.. | 


DISTIL Elder Leaves in May, and waſh with 
1 Spunge with this Liquor Morning a 
Evening, and let it dry of it fel 


Delicate Waſs Balls. 


TA K E four Ounces of the Flowers of La- 

vender, four Ounces of Calamus Aromatic 
two Ounces of Roſe Leaves, '#h Ounce of Cy- 
preſs, and fix Ounces of Orris; pound all cheſe 
together in a Mortar, then. 2 them through 
a fine Searſe, then having ſcraped : a ſufficient 
Quantity of Ciſtte Soap, diffslve it in Roſe WI. 


- M4 bl 
> < l 


2 9 


fer, mix the Powder with them, beat and blen 


them well togethet in a Mortar, then wake them 
up into Balls. Sh | 


For Redueſi fb the Fate. 


*A KE fix Ounces of Peach Kernels and Je 
Ounces of Gourd Seeds, bruiſe them, make 


an Oil of them, anoint with it Morning and 
9 
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To clear the Face, Sc. of 5 Spots after the 
Small Pox. 


7 19.2%: 1 vr tx ” of | * 1 7 
ix a little Bay- Salt with the * as Le- 
mons, and touch the Spots with it ſeveral 

times a Day. 


mY 25 whiten the Teh and kill a arms + in +" * 


| H L D a little Salt under your Tongue i in 
a Morning faſting, till it is melted, and af- 
terwards rub the Teeth with i it. 


- ay - — — 
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T7.ET- the Teeth with a Drop of Oil . 
& werte, 0g ae rub 1 with agourk 


= 


2 0 prevent Patig with the Small Par, = 


»%# $' & #3 


| begin to. "aig anoint So gently wile & 
4. 1 1 do this every half Hour, eri te 
Scabs moiſt. 


25 make Nails grow. 
| M's: a little Wheat Flogr, with T. 
and a on the Nail. 


= -::. 2˙⁰ bring « a new Nail where ont 11 come 
—_ x 
=_ 10 Y Powder of Agrimony on the Toe, Ec. 


=_ where the Nail is wanting, and it will bring 
—_— - on a new mT and take away the Fain. 

Wii} . it! 
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"To 0 fa en 4 | Nail that js "ror from the Fu. 


Ano INT your Finger with the Flour. of 
Brimſtone, Arſenick and Vinegar, and it 
- will give Eaſe in a little time. | 


Another. 
TAMP Violets, fry them with Virgin's Wax, 
and Frankincenſe, make a Pen wy" it t to 
the Nail, and it will heal it. 


To take off Warts from Hands or Face. 


U B the Warts with Purſlain, and it will 
> cauſe them to come off, or you may anoint 
aha with the Juice of the Roots of Ruſhes. | 


To 0 make "Hair grow thick. © 


AKE 1 the Bark of the Hazel 

Tree, Maiden-Hair and Roſemary, of each 
four Ounces, dry them and burn them on a clean 
Hearth to Aſhes ; with theſe and White - wine 
make a ſtrong Lye, with which waſh the Hair 
daily at the Root, keep it cut pretty ſhort. This 
will be more effectual than Bear's Greaſe, orany 
Sort of Pomatum, and will kill the Worms 
which are at the Roots, which ſome others ra- 
ther feed. 


BD” . aſh for the Tab. 


Tae. one Ounce of Honey of Roſes, half 
an Ounce of Hungary Water, a quarter of 
an Ounce of Myrrh, half a Dram of Allum and 

4 half 


and fo ſpread it or rub it over your Face. 
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half an Ounce of Bole Armoniack ; put theſe 
into a pint of Claret, and let them ſtand for three 


Days either in the warm Sun or neat the Fire; 


ſet it by to ſettle, pour out a little atid waſh the 
"Teeth daily. It will both make — 
preſerve them ſound. 


70 cleanſe foul and ſpotted Ti 1545. 


IND a Bit of fine Rag about a very ſmall 
End of a Skewer, cur it ſharp that it may 
be like a Pencil for Painting, dip it into Spirit of 
Salt, afterwards into fair Water, for a Moinent, 


, rub the Teeth with it, taking care not to touch 


the Gums or Lips; waſh the Mouth with pure 
cold Water, not that in which the Rag has been 
dipp'd. This will take off the Furr, and make 
them very white : But this muſt not be done 


tos often; but when they ate . the 
850 Waſh before will keep them ſo. 


I ales . aſh for. the 8 


T- AKE a quart of White-wine Vinegar, the 


ſtrongeſt you can get, and four Ounces of 
Litharge of Gold, boil them to the conſumption 


of a third part, take it from the Fire and put in 
a pint of Roſe. Water and three Ounces of Sai 


Gemma ; boil them with the reſt till a third part 
is e then take it off the Fire and let it 
ſtand till the Lees fall down, ſo that the reſt is 


clear. When you would uſe ir, take four of five 


Drops in the Palm of your Hand, rub it well, 


A 
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4 Was for the Face that will make one of threes 
ſeore look like ont of fifteen. © 


AKE the Whites of eight Eggs, beat them 
till they are as thin as fair Water, then ſtrain 
them and put to them Allum, Scagliola Borax, 
Comfry and Roch Allum, eight Ounces of Vine- 
gar, two Ounces of Bean flower Water, let the 
Powders be well pounded, and then put all toge- 
ther into a Glaſs, and ſet it in the Sun for fifteen 
Days, ſtir it three times a Day, then let it ſtand 
till it is ſettled, then pour it off into another | 
Glaſs; when you waſh your Face with it ler it 
| ſettle, then rub your Face with a little of it on 
2 Scarlet Cloth. 25 

For * or Pimpin in hy Face. 

Ta AKE .new-laid Eggs, boil them hard, ſhell 

them cold, then cut them in the Middle 
length · ways, put on the Volks the pureſt Myrrh 
that you ean get, lay them one by another in a 
great Baſon, ſer them in the Sun by Day, and 
let them ſtand in the Air by Night, till the Myrrh 
is come to be an Ointment, and like the pureſt 
Oil, 50 with this anoint che Pace. 


: i k 3 10 HLW 
nin To mate a 2 fair. 
TAKE: two pal of Calves Feet, botl chem it in 
nine quarts of Water till balf be conſumed, 


then put to them one pound of Rice, boil it 


with Crums of Whitebread ſteep'd before in 
Milk, add two pounds of freſh Butter, ten Whites 
of 


9 


of Eggs and their Shells, — diſtil all together, 


Putting in a little Comfrey and Allum of the 
Rock, and waſh with it. 


To 0 take away Heat in the Face and 4 Reine and 
| HS) hining of the Noſe. © _ 
JAY a Linen Cloth on the Graſs in a dewy 
Morning (May is the beſt time) draw it over 
till it is wet with Dew, then wring it out into 
2 Diſh and waſh the Face with it as often a as you 
va wy it ary of it ſelf. 


> - an 


Excellent and priced: Receipts in - 
Phyſick and Surgery... = 


A Medicine for an Are. EY 


IX: fifteen Grains of Salt of Carduus Bene- 
„ dictus, and Salt of Wormwood, with half 
E "Scravle of Tartar Virriolate, and take them in 
a few Spoonfuls of Rheniſh Wine, or other con- 
venient Vehicle, before the Fi it. or at 751 time 
en the Stomach is . ld 3.8 


0018 . 


- 1 * "> 


* Virginia . to a a-finePowder, 
and give as much as will lie upon a Shilling 
ina Glak of Sherry, juſt» before” the beginning 


of, the. cold Fi it, repeating it once or fWice. {if 
it need to be wes fiene N gee 


2 | 1 49 97116 
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- rity of a Nutmeg Morning and Evening. 
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For an Aſthma or Shortneſs of Breath. 
AKE fix Ounces of Linſeed Oil freſh drawn, 
of balſamick Syrup two Ounces, of Sugar- 


Y candy powdered an Ounce ; mingle them well, 


and take a Spoonful of it ne 


45 ntl Remedy for a dry or nun Albma. 


AKE the beſt Saffron, and rub it in a Glaſs 
or Stone Mortar to a kind of Powder, and 


give the Quantity of eight or ten Grains of it 
made up into Pills at Bed-time with any conve- 


nient Mixture. 


For an Aſhmatict Cough. 


AK E Conſerve. of Hips one Ounce, Flour 
of Brimſtone half and Ounce, of Balſam of 


Sulphur aniſated twenty Drops; moiſten theſe 
with a ſufficient Quantity of Syrup of Marſh- 


Mallows. You may take about the Bigneſs of a 


Nutmeg of this at any time, drinking after | it a 
draught of a Pectoral Decoction. 


A choice E 1 for an 1 


OAS T four Cloves of Garlick till they are 
| ſoft, then bruiſe out the Pulp and put it in- 


to * Spoonfuls of Honey; add to it two Spoon- 


fuls of Powder of Elecampane, of Liquorice, 


Aniſeeds and Coriander Seeds, one Spoonful and 
a half all finely powdered and ſifted. Mingle * 


all theſe well together, and take of it the Quan- 


An 
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An excellent Balſam very uſeful in Families, call'd 
he French King's Balſam. © 

TAKE red Sage and Rye, of cach four Ounces, 
young Bay Leaves and Wormwood, of each 


two Ounces ; ſtamp them in a Stone Mortar, 
with twelve Ounces of Sheep's Suet taken hot 


from the Sheep, ſtamp it till they are well incor- 
porated, and it is all of a Colour; then add to it 
a pint of Olive Oil, and work it well, Put 
them into an carthen Pot and keep it cloſe ſtopt 
for eight Days ; then boil it on a gentle Fire, 
then pour in an Ounce and half of Qil of Spike, 
let them boil together a little while, and then 
ſtrain it and keep it for Uſe. 
I bis muſt be made in May, and will *r good 
for ſeveral Years. 

It caſes the Stone, being rubb'd into the Small 
of the Back. 

It alſo gives Eaſe in the Cramp. 

It cures Stiffneſs or Strains in Man or Beaſt: 
Alſo Swellings of Wounds, Polen r over- 
ſtretching of Veins. 


To flop Bleeding at FE Noſe. 


OLD Knot-grals and Solomon's Seal in your 
Hand till it grow warm there, or longer, if 


need be. 
| To flop Bleeding. 
OIL a Handful of the Tops of Bramble 
Buſhwood (or in Winter the Roots) in a 
pint of old Claret, till it comes to half a pint, 
and take fix Spoonfuls of it every half Hour. 45 


j 


E ſtop a violent Bleeding immediately. . 
IP a Picce of black Bays in the ſharpeſt 
Vinegar you can get, and lay it to the Groin 


of rhe Patient, and as it grows warm dip it again, 


and fo repeat the-Application, and it will give a 
ſudden Check to the Bleeding. This is practiſed 
in the Woſt · Indies among the Blacks, and ſeldom 


fails. They are very ſubject to _ Bleeding, 
and are ofren loſt by it. 


For a Burn. 


Mis: Lime Water with Linſced Oil by 1 
ing them well together with a Spoon, and 
dreſs the Burn with a Feather ſeveral times a Day. 


Another. 
TAKE two Parts of Oil of Walnuts and one 


of Honey, and ſer them over a gentle Fire, 


mix them very well together, dip a Feather into 
the Mixture and anoint the Part affected, ſo that 


the Ointment may touch it immediately, and 
then ſtrew ſome Powder of Ceteract upon it, or 


Spleenwort, and keep the Part quict, and defend 
it from the Air. 


4 very eaſy and 880 Medicine for Burns. 


EAT Onions into 2 ſoft Maſh, and apply 
them ſpeedily to the Part affected, and ler 


them lie on till they begin to grow dryiſh, 28 


then, if need be, apply freſh ones. 
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An excellent Ointment for Burns and Scalds. 
AKE Saccharum Saturni a Dram, eight Ounces | 


of the ſharpeſt Vinegar, diſſolve the Saccha- 
rum in the Vinegar, and drop in Drop by Drop 


as much Oil of Elder as will ſerve to reduce the 
Mixture into the Form of an Ointment. But 


you muſt, while dropping in the Oil, often ſtir 


or ſhake them together. 


For Spitting of Blood. 


II will be proper that the Patient be firſt 
blooded, and ſometimes gently purged; after- 
wards, let him drink the Juice of Comfrey 2 
in Wine ſweetened with Sugar of Roſes; 
rather, which is a more approved Remedy, bruiſe 
the Tops of ſtinging Nettles and Plantane Leaves, 


of each a like Quantity; ſqueeze out and ſtrain 
the Juice, keep it cloſe ſtopped in a Bottle, of 


which let him take three or four Spoonfuls Morn- 


ing and Evening, ſweetened with Sugar of Roſes. 


If he ſhould be inwardly ſore by ſtraining, the 
following Electuary will be very proper. 

Take of Conſerve of Roſes an Ounce, Luca- 
zellus's Balſam half an Ounce, drop in ſix Drops 
of Spirit of Sulphur z add Syrup of White Pop- 
pies and make them into an Electuary, and take 
'every Morning and Evening the Quantity of a 
Nutmeg. 


„ 


For 
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For Spitting of Blood if a Vein be broken, 
AKE the Dung of Mice, beat it to Pow- 
der, put as much as will lie upon a Six-pence 

in a quarter of a pint of Juice of Plantane, and 
ſwecten it with a little Sugar. Give it in a 
Morning faſting and at Night going to Bed. 
Continue this for ſome time, and it will compleat 
the Cure. | 


For Shortneſs of Breath. 


OIL a quart of ripe Elderberry Juice ir ina - 
Pipkin, and as it waſtes, put in another quart 
by little and little; let it boil till it comes to 


| the Conſiſtence of a Balſam. Of this take a lit- 


tle N e and Morning. 


=: 0 break a Boil. 


TAKE A little W hear Flour, break in the 
Volk of a new-laid Egg and Honey; mix 
them together, ſpread them on a Rag, and when 
cold wes them on eil. J: 


For a Candio i in the Mouib. 


ARE the Leaves of Woodbind, Columbine, 
Briar, Red Sage, Sorrel and Violet Leaves, 
of each one Handful, and two or three Sprigs of 


Rue; ſtamp them, ſtrain the Juice and boil it 
with four Ounces of Honey, and put in a Bit of 


Allum, the, Quantity of a. Walnut, ſcum it clean 
and waſh the Mouth often with it. | 


* 


8 A Remedy © 
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pur a quart of Water to half a ek Oat, 
ſet them on the Fire till all the Moiſture is 
ſoak'd up and evaporated, and the Oats are grown 
dry. Chafe the Hands or Feet well with Po- 
matum; put them into the Oats, covering the 
Veſſel which they are in with a Cloth, to keep 
in. the Steam. Do this as hot, and keep them 
in as long as you can endure it. This being re- 
peated three or four times, will effectually cure; 
— Oats will —_ wy purring GVO 


* i 


* 
SAT 


. RE 1 G 8 
RY hi Leaves of Box-Tree very well, fe- 
duce them to a fine Pow det, and give it the 
Child i in all its Drink and Vidtads-chat it can be 


__ in. 


5 1 eaſy Medicine for the Cholict. 


MIN half a Dram of Maſtick, with the Volk 
of a new-laid Egg, and take it once or 
twice a Tye. | 


Avother, 4 one Po the Cholick. 


RUR an Ounce of good Nitre in a clean Glaſs 


Mortar, or a Stone one, then grind it with 
half a Scruple or more of fine Saffron, and take 


half a Dram of it for a Doſe in three or four 
ances of Spring water. 


LY 


A Remedy 


of 
— 
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A Remedy for Convulſons in Children. 


G LV E the Child, according tothe Age, fram 


two to ſeven Grains of the true Volatite 
Salt of Amber in any proper Vehicle. 
A Plaiſler to cure Corns. 


T4 KE two Ounces of yellow Kes-waxr, half 
an Ounce of Verdigreaſe finely powdered, 


the Caput Mortuum of a Man's Scull, a Dram; 


incorporate them well by NC or them a _ 


and make a Plaiſter. | 
| 4 good Plaifter for ſoftening and looſening of Corn. 


en a Plaiſter of um Aumoniack (bur not 
too thick) without being diſſolved in Vine · 


ny and apply it to the Parr affected, „ and let it 


lic on till it has effected what it was deſign'd for. 


Another good Remedy for Corns on the Feet. 
N ſome Beer Yeaſt (not Ale) upon a Linen 
Cloth, and apply it to the Part affected, re: 


newing it once a Day. 


To kill Corns. | 
AKE hard Ale Yeaſt that ſticks to the Sides 

4. of the Veſſel, about the Bignels of a Wal- 
nut, dry a little Salt, powder it fine, and work 


them well together, and put it into a Box, keep 


it cloſe, make a * of ſome of It, 1 Want ic 
to che Corn. | 4 -- 
I 
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P EAT ſome untry'd Hog's Greaſe with a Peſtle, 
then ſpread it upon a Piece of Cotton on the 
rugged Side, and bind it on the Corn, dreflingir 
once or rick a Day, and it will wear away. 


A very $909 Medicine for a Cough nn from 
. thin Rheum. 


MX from one Scruple to half a Dram of 
the beſt Olibanum very finely powdered 
with an equal Weight of Sugar-candy, cither 
white or brown, or fine Sugar in the Pap of an 
Apple at going to Bed for ſeveral Nights ſuc- 
ceſſively: It may alſo be taken at any other time 
upon an empty Stomach, if there be Occaſion. 


Another for. a. Cough, accompanied mich a 22 
Rheum. 
AKE Olibanum finely powdered, and incor- 
porate it by mixing it well with an equal 
Part of Venice Treacle, make the Maſs into Pills, 
and take half a Dram at going to Bed, or if need 
be, a * or more, Aa a Day. 


al good Medicine 1 a Cough. 


T4 KE good Turnips, boil them in Water, 
© fqueeze out the Juice, and make it into a 
Syrup with finely- powdered Sugar- candy. Of 
this ſwallow a little as ſlowly as y”_ any: from 
time to time. 


For 
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For a Conſumption if not too far _ and for a 
deep Melancholy. 


A KE good Engliſh Saffron one Ounce, 5 

one half of it into a Bag, and hang it on the 
Stomach next the Skin for a Month, take the 
other half of the Saffron and divide it into four- 
teen equal Parts, and take one of thoſe Parts every 
Morning for fourteen Days ſucceſſively, and faſt 
an Hour after it. You muſt only chew the Saf- 
fron for half a quarter of an Hour, and ſwallow 
the Juice with the Spittle, but not the Blades, 
bur ſpit them out. Tio prevent the ſwallowing 
the Blades, it will be che beſt Way to tie them 
up in a clean fine Linen Rag, and fo chew it. 
It is an approved Remedy. | 


4A Remedy for the Cramp. 


6 the Leaves of Roſemary very ſmall, 

and ſew them in a fine Linen or Sdrcenet, 
as to make Garters of them, and tie them abour 
the bare Leg. 


To tate off the Pain of the Cramp. 
MIX two Parts of Ointment of Populeon 


> with one Part of Oil of Spike, and anoint 
or chafe therewith the Part affected. | 


To make Daffy's Elixir, or Dr. Lower's Ti nfure. 


T AKE the beſt Guaiacum, Senna, and Liquo- 
rice, flice the Liquorice ſmall, of Anniſceds, 

5 Coriander-ſeeds, and Elecampane Root, of each 
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an Ounce, of Raiſins of the Sun ſtoned, half a 
pound. Bruife them all, and put them into two 
quarts of the beſt Aqua Vitæ. You may take for 
x Doſe two or three Ounces. It gives N 


* in the Cholick. 
Or thus. 


TAKE the fame Quantity of rhe Ingredients 

before mentioned, and put them to three 
quarts of Aua Vitæ, and add two Ounces of 
Lienum Vitæ. Inſuſe all theſe Ingredients for a 
Fortnight or three Weeks, then ſtrain it and 
keep it in Bottles cloſe ſtopt. This is not only 
good in the Cholick in the Stomach, or Stone 
Cholick in the Kidneys, bur alſo in the Bladder, 
or for any Indigeſtion. Take two or three 
Spoonfuls in any Fit of the Cholick or Indigeſtion, 
and if there be Occaſion, you may take it once 
in three or four Hours. 


For Deafneſs and Noiſe in the Head. 
P UT your own Urine into a Pewier-diſh and 


coyer it with another; ſer it on a Chafir 
diſh of Coals, and when it is hot, bruſh off the 
clear Water thar hangs on the upper Diſh with 
a Feather, and drop it into the Ear. This has 
done Ven Cures. ; 


For Dea fas 


Di IP fine, clean black Wool in Civet, put 
it into the Ear, and as it dries, which it 
will in a Day or two, dip it again, and keep it 

moiſt in the Ear for three Weeks or a Month. 
'S Another, 
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Another. 


1 BE AT well together Hungary Water and Oil 
| of bitter Almonds, and drop three Drops in- 
to the Ears going to bed, ſtop them with black 
Wool, and do the fame for a: leaſt nine Nights. 
For the Dropſy. 
T AKE of Polypody of the Oak and Sena, of 
each fix Ounces, of the Bark of Guaiacum 
Aniſeeds and Hermodactils, of each three Ounces, 
of Saſſafras four Ounces, of Guaiacum one Ounces 
of Stechadoes and Epithymum, of each half an 
Ounce, Agarick, Rhubarb and China Root, of 
each half an Ounce, of Liquorice four Ounces, 
Raiſins of the Sun ſtoned, half a pound. Let 
all theſe ſteep in two Gallons of Ale and ſix Quarts 
of Wine for a whole Night; the next Morning 
boil them all rogether for two Hours and a half, 
keeping the Pot cloſe ftopped. Let it ſtand to 
cool, ſtrain it, and drink half a. pint of it at a 
time three times a Day, viz. art fix in the Morn- 
ing, again at nine, and at three in the Afternoon: 
As to what is left in the Strainer, boil that up in 
ſtrong Ale as before, and drink of it at Meals, 
and as often as you pleaſe, You mull alſo keep 
to a drying Diet of roaft Mear every Day, fup 
early in the Evening, and drink no other Liquor 
but theſe two. Os 
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an Ounce, of Raiſins of the Sun ſtoned, half a 
pound. Bruiſe them all, and put them into two 
quarts of the beſt Aqua Yite. You may take for 
a Doſe two or three Ounces. It gives pteſent 
Eaſe in the Cholick. 


Or thus. FIG 
TAKE the fame Quantity of the Ingredients 

before mentioned, and put them to three 
quarts of Aqua Vitæ, and add two Ounces of 
Lignum Vitæ. Infuſe all theſe Ingredients for a 
Fortnight or three Weeks, then ſtrain it and 
keep it in Bottles cloſe ſtopt. This is not only 
good in the Cholick in the Stomach, or Stone 
Cholick in the Kidneys, but alſo in the Bladder, 
or for any Indigeſtion. Take two or three 
Spoonfuls in any Fit of the Cholick or! ndigeſtion, 
and if there be Occaſion, you may take it once 
in three or four Hours. 


For Deafneſs and Weiſs b in the Head. 


UT your own Urine into a Pewter- diſn and 

cover it with another; ſer it on a Chafing- 
diſh of Coals, and when it is hot, bruſh off the 
clear Water that hangs on the upper Diſh with 
a Feather, and drop it into the — This has 
done — Cures. 


For Dea ant 


D* 1P fine, clean black Wool in Civet, put 
ic into the Ear, and as it dries, which it 

will in a Day or two, dip it again, and keep it 
woilt in the Ear for three Weeks or a Month. | 
S —: Another. 
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Another. 


BE A'T well together Hungary Water and Oil 

of bitter Almonds, and drop three Drops in- 
to the Ears going to bed, ſtop them with black 
Wool, and do the ſame for at leaſt nine N ights. 


For the Drop. 
TAKE of Polypody of the Oak and Sena, of 
each fix Ounces, of the Bark of Guaiacum 
Aniſeeds and Hermodactils, of each three Ounces, 
of Saſſafras four Ounces, of Guaiacum one Ounces 
of Stechadoes and Epithymum, of each half an 
Ounce, Agarick, Rhubarb and China Root, of 
each half an Ounce, of Liquorice four Ounces, 
Raifins of the Sun ſtoned, half a pound. Let 
all theſe ſteep in two Gallons of Ale and fix Quarts 
of Wine for a whole Night; the next Morning 
boil them all together for two Hours and a half, 
keeping the Por cloſe ftopped. Let it ſtand to 
cool, ſtrain it, and drink half a. pint of it at a 
time three times a Day, viz. at fix in the Morn- 
ing, again at nine, and at three in the Afternoon: 
As to what is left in the Strainer, boil that up in 
ſtrong Ale as before, and drink of it at Meals, 
and as often as you pleaſe, You mull alſo keep 
to 4 drying Diet of roaſt Meat every Day, fup 


early in the Evening, and drink no other Liquor 
but theſe two. | „ 
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A preſent Remedy for a Pain in the Ears. 
M ELT a little Honey in a Spoon and drop 
A; it into the Ear that akes, as warm as it can 
be endured ; afterwards ſtop the Ear with a lit-- 
tle black Wool dip'd in Oil of bitter Almonds. 


9 ly Heat i in the Eyes 89 288 farp 
„„ i 
TAKE tf the White of an Egg very "2a in 
Water in which a pretty Quantity of fine 
Loaf Sugar has been diſſolved, and er ſos 
of it into rhe Eyes. 


4 Medicine to take off the Pearl i in an Eye. 


M IX pure Honey and Juice of Celandine to- 
gether in equal Quantities, and drop a Drop, 
or at moſt two at a time on the Part affected 
Morning and Evening. This is ſomewhat ſharp, 
but is a Medicine that has been often uſed. 


For a Blood-ſhat Eye. 


MAE a Cataplaſm with a rotten Apple 
and the Tops of Wormwood beaten toge- 

ther, warm it, put ſome of it on a Linden Rag, 
and lay it on the Eye all Night, and the next 
Morning waſh it with ſome red: Roſe- water. 


Another. 


Sauer half a Dram of Tutty that has been 
carefully prepared into an Ounce of red Roſe- 

water, and drop it frequently into the Eye. 5 
. ER 
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For a Siroke or- Cents on on the Eye. . = 

| M* three Drops of clarify'd Honey with 9 I 

| two Ounces of Betony Water, and dropit _ "MF 

into the Eye three or four times a Day. This 
muſt be made freſh once in three Days. 


A Water to keep the Eye cool and moderately dry. 


M half a Dram of prepared Tutty, with 
two Ounces of ka Water, and keep 
it for Uſe. 


A Medicine for a Film,, or other ſuch thing grow- 
ing on the Eye. | 
ARE of Turmerick one part, of crudeRoch 
Allum two parts, and of refined Sugar three 
parts, powder them all ſeparately, then mix them 
exactly, and blow it into the Eye from time to 
time, as Need ſhall require. 


An excellent Water to clear the Eye-ſigbt. 


AKE of Aloes and Sugar-candy, of each 

three Drams, of red Roſe and Eye: bright 
W ater, of. each three Ounces, of Camphire half 
2 Dram; ſhake them very well together and 
waſh the Eyes with it three times a Day, 


For a ſwelled Face. 


AK E Plantane Wa [ Oil of Elder, 
beat them well together till they are tho- 
roughly incorporated, and anoint the Swelling 
two or three times a Day, till the Swelling be 
gone. 4 


P 1 * by a l — Ft 
©. 7 1 * 1 6... A a . 
c WO" l N . % 
1 8 2 Pg REY % ORE RN a 508 1 8 . at — 
n 2 — AF _* 2 e 3 . as ib e BITE, OF « 
"y — * \ * * * 1 IE Y ww 1 * 
. : * W 


9 . N * 3 . . 
2 85 5 a * * * * 4 3 ec : i 2 W — R 
: N p Y g - x" 
o 
4 * ' 4 
* 
: £ A - : A * 
5 % 1 
— * 2 8 N „ 
| | h ] | * 
? - 
4 


5 4 Karbe > r 8 9 F TEIN "1 
N * * n e 5 p 2 — 1 a 
ws dt R „ : a os be, FOE — * W Y 
8 * * er 


fn * 
* wo 9 7 
* e 
5 


A Remedy againſt Fainting. 


Grape ſome Amber into Spoonful of Broth, 


and take it in a Morning faſting, or at any 


other time, when you feel your bk faint, and 
faſt an Hour after it. 


For flinking Feet. 
URN Roch Allum till it becomes white, 
rub it to Powder, and ftrew in the Feet of 


the Stockings for three or four Days ſucceſſively. 


For a ib. * * 


Mix together equal Quantities of Sage and 
white Soap, apply them to the Part, and 
it will ſoon give Eaſe, and ſtop it from going 
any farther. 
| Another. 
TAKE a ſmall Quantity of Sage and Rue, 
ſtamp them well, and put to them the Oil 


of the White of an Egg and a little Honey, and 


lay it 2 the Felon, and i it will cure it quickly. 


20 prevent Fits in Children. 


14 KE Saxafrage, Bean- pods, Black- Cherry 
Water, Groundſel and Parſley Waters, mix 
them with Syrup of Single Peony. Give a 


Spoonful frequently, and eſpecially at Changes of 


the Moon, or boil of Southernwood, Sage and 


Penny royal, in a quart of Ale and as much Small 
Beer; when they 1 boiled half an Hour, ſtrain 


ir, and let it be the Child" s common Drink. 
A Remedy 
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A Remedy again the i Bloody Flur. 


TAKE two quarts of Conduit Water in which 

Gads of Steel have been quenched very of- 
ten; add to it half a pint of Claret and boil in 
them an Ounce of old Conſerve of red Roſes, a 
Stick of Cinnamon, and three Sheers of white 
Paper. Let them boil till one Half is waſted ; 


then ftrain ir and drink it plentifully. 


An excellent Gargi. 


A K E one Spoonful of Vinegar, one Spoon- 

ful of Honey, one Spoonful of Muſtard and 
fix Ounces of Scabious Water; grind them all 
well together in a Marble Mortar tilt it is come 
to be a liquid Mixture, then uſe it. 


Ay excellent Remedy to rake off the Pains in 
te Gont. 


Rind r Ounces of red Lead very fine, mix 
it with eight Ounces of Oil of Earthworms. 


Boil them (but take care not to burn them) to 


a hard Plaiſter; then add an Ounce of Cam- 
phire diſſolved in Oil of Earthworms, ſo much 
as will make rhe Plaiſter of a juſt Confiftency. 


4b excellent Ointment for the Gow... 


ELT together over a very gentle Fire 
Barbadoes Tar and Palm Oil, ſo as to in- 


corporate them well together; anoint and chafe 


the Fart affected with this Oinmem warm. 


Another | 


+ Appendix: - 


Another fo take off Artbritick, or Gout Pains: 


Dir a Feather in good Spirit of Sal Ammo- 
| niack, and gently moiſten all the Parts 


after. 
For the Cour. 


AKE a Conſerve of Buck-bean with the 
ſame Weight of Sugar-candy ; pound 
them both very fine, and take as much as a large 
Nutmeg, the firſt thing in the Morning and the 
laſt at Night; and drink Tea made of the ſame 
eyery Morning and Agen, conſtantly for a 
Year. . 
This alone perfectly cured one that had been | 
afflited with the Gout many Years. | 


For 'the Gravel. 
TJ AKE three Ounces of Days Elixir and 
diſſolve in it one Dram of Tincture of Salt 
of Tartar, and take it in the Morning. 


For the Gravel and Stone. 


RY the Roots of red Nettles and rub them 
to Powder; take a Spoonful of this Pow- 
der ina Draught of Wine ſomething warm; do 


- this daily till it have broken the Stone and the 
Gravel brought away. 


Pa 


For the Green Sickmſs. | 


AKE. of Aloes and Rhubarb four Ounces 
each, pound them and ſift them fine; mix 
with them four Drams of prepared Steel, mix 
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them with a little Claret Wine, make them up 
into twenty-ſeven Pills, take three of them every 


Morning for nine Days, drink a Glaſs of Clarer 
after them, and uſe Exerciſe. 


5 For the Gripes. 

W ARM 2 Glaſs of Canary, diſſolve in it as 
much Venice Treacle or Diaſcordium as an 
Hazel Nut; drink it n going to * and 1120 


warm. 


An approved Remed) for the Griping of the Guts. 


AKE a Toaſt of Bread (that is not too 
fine or white) put it very hot into a quar- 


tern of Brandy, and when it is thoroughly ſoak- 


ed, take it out immediately and eat it hot. This 
may be repeated two or three times a Day, if 
need require. 


A try'd Remedy for the Gripes in Children. 


AKE a ſmall Quantity of Oil of Nutmegs 
and Wormwood, mix them well, warm them 
a little and anoint the Child's Navel and Sto- 


mach. 


> For the Hemorrhoids. 


IIVE half a Dram or two Scruples, or 2 
Dram or more of Flour of Brimſtone once 
A Day, or twice if they are very painful, in the 
Yolk of an Egg or ſome proper n or Con- 


ye or in n 
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Br the fave... 


Mirz a Buppoſitory of Hog's Land or 
Bacon, or Gooſe Greaſe made up into _ 
ſame Form. . 


NE EY a n Aa 
GHRED Leeks, the whole of them very ſmall, 
— fry' them in freſh Butter, till they may be 
brought to the Conſiſtence of a Cataplaſm or 
Poultice, and apply them warm to the Part af- 
fe&ed, and renew it from time W as need 
ſhall e 


Fur unbrolen Hemorrhoids. 


e ealein d Oyſter-ſhells with as much 
Honey as will make che Powder into an Oint- 
ment, with which anoint the Part — 
time to time. 5 = 1 


70 75 make Hair grow 3 . 9 


AKE three Spoonfuls of Honeys anda good 

Handful of thoſe Vine Sprigs that twiſt like 
Wire; beat them well, ſtrain their Juice into 
Honey, and anoint the bald b therewith. 


For the nl 1 
NMI 60 Roſe Leaves with Wheat Flour, 
Oil of Roſes, Vinegar and Houfleck ; boil 
them till they are thick, ſpread ſome of it as a 
Salve upon a Linen Cloth, lay it on the Fore- 


head and Temples, and it will eaſe the Pain. 


For Dalneſs of Hearing. 3 
r M AKE a Loaf, work it up with 9 = 
4 Seeds and Juniper Berries, bake it, and as I 
0 ſoon as iT is drawn out of the Oven, take the 3 
Crum and dip it in ſtrong Spirit of Wine, and 4 
apply it as warm as it can be endured, fo that 4 
, the Steam may penetrate into the Ear; and when I 
E the Bread is taken away, ſtop the Ear with Cot- 3 
r KF ton dipt in Oil of bitter Almonds and Rue. 4 
* Alſo the Steam of Fenny- royal, Wormwood, i 
d Origanum and Clones is very effectual for ba- 3 
: ing in Thickaeks of Hearing, 4 
| For the Heart-burning. 8 | 
h TAKE from fifteen or twenty, to thirty or 
15 forty Grains of Crabs Eyes, reduced to an 
n impalpable Powder, either alone or in any con- 
5 venient Syrup or Conſerve. It is belt to be ta- 
ken on an 8 7555 Stomach. 
d. 8 For a Hoarſemſs upon 4 Cold. = 
E P24 A EE three or four Ounces of Hyſſop Wa- 4 
o ter ſweetened with Sugar- candy; z and having Y 
; well beaten the Yolk of an Egg i in 15 drink it I 
__ at one Draught. _ 
r, ER Wen  Hypterical Fits. l EY. AJ 
i T AKE of Pil Fœrtida and Ruff, of each a 'Y 
a Dram, of Caſtor half a Scruple, of Salt of 


— Aube and Volatile Salt, of Sal Ammoniack, each 


| * Grains, m them into tyenty-four * 
* Pills, 
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| Pills with as much Elixir 3 dreprictatic, as is ſuf 
' ficient, of which take four every Night, or every 
other Night, according as they work. Alſo take 
thirty Drops of the following Mixture in a 
Draught of Penny-royal Water once a Day, or 
at any time when the Fits come, take Spirits of 
Hartſhorn and Oil of Amber, of each two Drams, 
Tincture of Caſtor ang 1 of ne of TO 
one — 911.7 ng 


7 FF s £5 


4 very baun Medicine far the Taundice, 


IRST' take a Vomit of the Infuſion: of Cro- 

cus Metallorum, and Oxymel of Squils, ac- 
| cording to your Conſtitution, then take Aloes 
and Rhubarb, of each two Scruples, of vitriolated 
Tartar one Scruple, of prepared Steel one Dram; 
make it up into Pills with r of ee. 
and take _ every N y_ o 


; An effeftual Medicine for. tho yellow Faundice 


J IX half a Dram of the white part of Hen's 


Dung dry'd with a little Sugar, in a few 


bon of inn and let the Patient 


ou it. 10 6 1 5 *; N 
e ei Another for the ſane. 


41 


Mind a ſufficient Quantity of clean Filings 


of Steel, with ſome Loaf Sugar to make 


them grind the better; grind them long, and 
with great Exactneſs, to an impalpable Powder. 
Of this take half a Dram for a Doſe (beſides the 
Sugar) in any convenient Vehicle. Give it ide 
or * a Day, if need be. 
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For the Black Jaundict. 

AK E three pints of Ale, put them into art 

earthen Veſſel that may be covered cloſe, 

put into it a Handful of the long Leaves which 

grow upon the Stalks of Artichokes bruiſed, ſet 

it in a warm Place for twelve Hours; tie a Dram 

- of Saffron in a Rag, and hang in the Pots; drink 

half a pint of this Liquor with a quarter of a 
pans ol. W hite-wine every Morning. 


1 tbe lich. 14 5 

PA of the Ointment of the Roots of ſhirr 

pointed Dock two Ounces, of Sulphur 7 

vum and Sal Prunelle, of each three Drams; re- 
duce theſe to an Ointment with a few Drops of 


Oil of Rhodium, to give it a 's good a cs: r uſe 
it every Morning. 295 


A *. aſp that will quickly cure — 5 lieb. 


P* UT a pound of ſtrong quick Lime into' a 

Gallon of Spring-warter, and let them lie to- 
gether for ſome Hours, and then gently pour off 
the clear, Filter the reſt, and take two Ounces of 
Quickſilver, tie it up in a Linen Bag and hang 


it inthe Liquor, and when it has boiled half an - 
Hour or more, pour off the clear Liquor again; 


waſh the Hands only with it twice, or at moſt 
three rimes a Day. 


\ 


bs 1 Liquir 


4 Liguor de nue the Itch in Hands or Face. 
Suden . Handful of the Roots: of Elecam- 


pane, and as much ſharp· pointed Dock very 


a and hoil them in two quarts of Spring- 
water to the Conſumption of a pint; ſtrain the 
Liquor, and waſh in it che Hands or ober Faun 
en or twice a Day. be e I 
443 Ointment for the lib. 
Ma four Drams of Sulphur Vivum, . the ſame 
Quantity of Sal Prunelle, with four Ounces 
of Fomatum, and anoint with theſe Night 4 
orning. But this will be more effectual if y 
feſt, waſh with the following Lotion. Boil four 
Quaces jof, ſnarp · pointed Deck. and. as much 


Elecappane,: being, firſt bruiſes in three quartz of 


Vinegar, till a third part is waſted.” - Uſe this 
twice a Day. for three 0 : 


5 I rn 527 N 


| An effet wal Remedy for e in the King p 
1285 a dozen Grains of Saut of Amber in 
e dne Vebicfle. 
RY ON "For the King's me” 3 3 5 
Df R IN K a ſtrong Decoction of Denis Bit 
for a 0 while together. ein 10 foo! 


For the Stone in the Niang. 5 


f 4 


ISTIL Cow-dung in the Month of May, 


take two live Hares, ſtrangle them in their 
Blood, put one of them in an earthen Pot, let 


it 
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it be 0 ca A Mortar or Loam made 
of Horſe-dung and Hay. Let it be baked with 
Houſhold Bread, ſet in the Oven for two or thre 
Days ſucceſſively, till the Hate is baked to Pow⸗ 


der, then pulverize it and keep it for Uſe. Flea 


the Hare, but take out only the Guts, diſtil all 
the reſt, and keep this Water. Take as much 
of this Powder as will lie on a Six · pence, in two 


Spoonfuls of the Water, at the New and Full 
of the Moon, or at any other time for three 


Mornings ſucceſlively. It is affirmed, that this 
1 ——_ the Stone in the Kidneys. 


4 od Salve for fore Lins. 212 bo 


„AKE an Ounce of Bees- wax, put it into 

an Ounce of good Sallad Oil, melt it over 
the Fire, and colour it with Alkany Roots; when 
it has boiled, and is of a fine Red, ſtrain it, and 
drop in three Pennyworth of Balſam of Pers 
then pour it into the Bottoms of Tea Cups, that 
it may come out in Cakes. This is alſo very 


en for ſore Nipples. 5 
Fur @ Looſeneſi. 


TAKE a good Quantity of Cork and boil it 
in Spring · water till the Liquor taſte ſtrong 
of it, and drink a moderate Draught of this De- 
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coction from time to ON till you nd Re- | 
lief. | 
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9 0 cure the Bin * A Mad a 


4 two quarts of Strong Ale, boil two Heads 
of Garlick, a Handful of Sage, Rue, and 


Cinquefoil, and two Penny worth of Treacle 
Jet them hoil till they come to a quart, and let 
the Patient take three or four Spoonfuls twice 

a Day. Alſo apply to the Sore, Dittany, Agri» 
mony and ruſty Bacon beaten well rogether, to 
ID! it from feſtering. 


To encreaſe Milk. - 


Ta K E Fennel Seeds, bruiſe them and boil 
Ins in Barley Water, and drink it. 


To eucreaſe Milk in "Nurſes 


M ARE Pottage of Lentils and take it = 
plcntifully, _ [1 


To dry up Milk in Womens "nu; 


AKE a Quantity of Agua Vitæ and ſweet 
Butter, temper them together, and anoint 
the Breaſts with ir, laying abrown Paper betwixt 


them. Repeat this as often as the Paper drics, 
till the Milk is dry'd up. 


4 Remedy aainft Fits of the Mather. % 
T2 AK E the beſt Wine Vinegar, and diſſolve 

in it a good Quantity of Sea Salt, dip a ſoſt 
Linen Cloth into the Decoction, and fold it four 


double, and apply them pretty warm to the Soles 


of the Feet, and let them be kept on till the Fit 
is over. 1 
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For a fore Mouth in Children. 


PoOone ſome Sage till you can preſs or ſqueeze 


out two Spoonfuls of Juice, put it into a 
quarter of a pint of Verjuice, and boil it to a 8y- 
rup with fine Sugar, and dipping a Feather in it, 
anoint the Child's Mouth often with it; do not 
rub it or touch it with a Cloth. 


- Tv flop Bleeding at the Noſe. 


LE ET the Perſon hold Knot- graſs and Solomon "I 
Seal in his Hand till it _ warm there, or 
longer, if need be. 

Take che long Catkins (which ſome call Nut 
Bloſſoms) that grow on Hazel Trees before they 
leaf, burn them to a Powder, but reduce them 
not intirely to Aſhes, and blow ſome of it with 
aQuill into the Noſtrils, while the Blood is iſſuing 
out, and let the Party drink Juice of Plantane 
Water and Milk, and the Bleeding will ſtop, 


For Obfirutions, 


F N T Q a quart Bottle of White-wine put two 


Ounces of F ilings of Steel, let it ſtand for 
three Weeks, ſhake it once a Day, then add a 


Dram of Mace, and let it ſtand for a Week, then 


pour it off and pur three quarters of a Pond of . 
Loaf Sugar into the Bottle in ſmall Lumps, and 
put the Wine to it; as ſoon as the Sugar is diſ- 


ſolv'd you may uſe it. A Spoonful at a time is a 
Doſe ſufficient for a young Perſon, with as much 

Cream of Tartar as. will lie on a Three · pence; 
ws, | "7 
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be an FR rn * 4 rake double the 3 
tity of W 0 


k abi + Fur the Pilz. | ima 2 Kae 
An Balſam of Sulphur made with Oil of 

Turpentine and Ointment of Tobacco in 
equal antities 3 mix them well re and 
anoint the Part aggrieved therewith. 


An experience Medicine: for the Pleuriſy. 


TAKE the Quantity of freſh Stone- horſe 

Dung that a Horſe ſhall diſcharge: himſelf of 
at one time, and while they are warm put to 
them as much goed White- wine as will cover 
them; let them ſtand for ſome time to act on 
one ther then gently preſs out the Liquor 
through a OF can Linen Cloth, Ind give a mode- 
rate Draught of this dane warm from time 
to time, as need ſhall gequire. [ 


To cure a Quinſey. 


122 of the Pulp of Conſerve of Roſes an 

2 as much of the Pulp of Caſſia, of 

m Grecum a quarter of an Ounce; mix them 

well 2 make them into a ſoſt Electuary with 

Honey of Pots: Of this rake half a . 
at a . | 


e 4 Rupture. 5 


Brus; Henlock, dee id wels und a 

twice a Day, and keep the Party as ſtill as 
muy be. nn often cure without. a Tru... 
RE For 


9 


arr”. 
* » 


» 


F the * 

Db RY an Handful of prickly Holly ad . 
it to Powder; take from one Dram to two 

in a Draught of warm White - wine, with a Piece 


of Butter in it. Alſo take two or three Hand- 


fuls of Chickweed; make it hot and apply it as 
bot as it can be borne: to the TP IO it 


often. 


222 4 


To prevent the Ti votb-ach and keop the Teeth 3 


UB the Teeth moderately with the Aſhes - 
that remain in Tobacco Pipes, after the reſt 


R 


df the Tobacco has been conſumed in Smoke; 
and ſome time after, if need be, waſh the Mouth 


with Water, hut pot 20G cold. . 55 
a * % IV 078 I N 


\'4 gu  Medleins for a far — 6 
EAT the White of a new- laid Egg well, tit 


you have reduc'd it to Water, then mix well 
with it ſo much of the Sonſerve of red Roſes as 


will reduce it to a ſoft Meſs, Put a Bit of this 


at a time in hs Mauth, and let it er - 


TD fop Yo omiting and Frengeben the Stomach. . 


TAKE Spearmint, Cinnamon and Barley Wa- 
ter, of each three Ounces, of Plague Was 
ter two Ounces, of Juice of Lemons one Ounce, 


of Confection of Hyacinth two Drams, of Salt 


of Wormwood on Diam, Syrup of red Poppies 
an Ounce and a half, and three Leaves of Gold; 


mix them well, a ſhake the Viol every time 


you 


280 ene. *. 


vou give it, and give | four Spoonfuls every four 


Hours. 


* 


For an open E ound that continually ales. 


| TAKE Agrimony, ſtamp it ſmall, and tem- 


per it with live Honey, ſo that it is well 
moiſtened, lay it to the Wound, and it will ceaſe 


aking in half an Hour. Bugloſs and Honey wilh 
do the like. 


7 o Heal Wounds. 


AKE Mallows, boil them well and lamp 
them, then take Barrow's Greaſe and clean 


Barley Meal, mingle them all together, and make 


Salve of . This is a very ready Healer. 


For all manner f Aches, Stroaks, Wounds, or any 
© Other Sores. 


DAK E the Root of Henbane, - and beat 
it till it is very tender, and then grind it in 


Eden put to it a good Quantity of Wheat 


Flour, and mingle them well together, then fry 
them in Oil of Olives, and lay it on a Cloth and 
apply it to the ws as hor as it can be borne. 
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